_. Did Uncle Otto's Meats 
Really Taste So Good? 


Too often, memories of long ago play tricks— 
especially when it comes to food and flavor. 


Sure, Uncle Otto made some wonderful sausage 
and other specialties in his little butcher shop 
but 9 chances out of 10 his prized products were 
not exactly the same two times in a row. 


But; don’t blame Uncle Otto. 


He just didn’t have the right materials to work 
 with—practically every ingredient he used varied 
tremendously. And that’s just why—today and 


every day—your meat products can beat Uncle 
Orto’s best. 


$110) x: «) >assured: that every formula you use will be identi- 
“ > . z y . . 
pfs cal in every respect .. . time after time. All 
, Y ? . . 
Custom: seasonings, ingredients and cures are 


With €Custom’s rigid quality control you can rest 
gid q y y 


Con a 
—* minutely controlled to have the same concentra- 


tion, the same potency and the same flavor— 
 always.; 
We cat help you develop the exact flavor you 


want in your products—and then we can guar- 
antee that your formula will always be constant. 


That’s why more packers every day learn to 
rely on Custom. 


b 
FOOD PRODUCTS, INC. 
Dept. NP-11-16-7, 701 N. Western Ave., Chicago 12, Ill. 








Arbogast-Bastian Co., Allentown, Pa. 
Armour & Company, Kansas City, Kans. 
Ed. Auge Packing Co., San Antonio, Tex. 
Boston Sausage Co., Boston, Mass. 
L. S. Briggs Inc., Washington, D.C. 
Bryan Bros., West Point, Miss. 
Canada Packers, Ltd., Hull, Quebec, Canada 
Cherokee Packing Co., Gaffney, S.C. 
Chicopee, Provision Co., Inc., Chicopee, Mass. 
Dallas City Packing Co., Dallas, Tex. 
Eckert Packing Co., Defiance, Ohio 
Empacadora Brener, Santa Clara, Mexico 


First National Stores, Inc., Somerville, Mass. 


S.R. Gerber Sausage Co., Buffalo, N. Y. 
Glover Packing Co., Roswell, N. Mex. 
Goren Packing Co., E. Boston, Mass. 


Hickory Hill Meat Packers, Tampa, Fla. 
Hoffman Packing Co., Los Angeles, Calif. 
Geo. A. Hormel Co., Fort Dodge, lowa 
Hygrade Food Products Corp., Detroit, Mich. 






ing Packing Co., Nampa, Idaho 
ewis Bros., Portland, Oreg. 
ver Packing Co., Los Angeles, Calif. 
McKenzie Packing Co., Burlington, Vt. 
M&M Packing Co., Dublin, Ga. 
New England Provision Co., Boston, Ma 
Odom Sausage Co., Madison, Tenn. 
Pasco Meat Products, Inc., Newark, N. J. 
Plymouth Rock Provision Co., Bronx, N.Y. 
C.H. Rice Co., Bangor, Maine 
J. M. Schneider, Ltd., Kitchener, Ont., Canada 
Seethaler’s Wholesale Meat Co., Provo, Utah 
Shopsy’s Foods, Ltd., Toronto, Canada 
Southern Provision Co., Chattanooga, Tenn. 
Southland Provision Co., Orangeburg, S.C. 
Stearns Packing Co., Auburn, Maine 
Robert E. Stumpf, Cleveland, Ohio 
Suber-Edwards Co., Quincy, Florida 
Sunnyland Packing Co., Thomasville, Ga. 
Tobin Packing Co., Albany, N. Y. 
Tobin Packing Co., Rochester, N. Y. 
Wilson & Co., Inc., Albert Lea, Minn. 
Wilson & Co., Inc., Cedar Rapids, lowa 
Wilson & Co., Inc., South Omaha, Neb. 
Zenith Meat Company, Los Angeles, Calif. 
Zenith Meat Company, Wichita, Kans. 
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JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 





Hygrade Food Products Corp., Newark, N. J 








Already serving many 
Leading Sausage Makers 
























ss. 


Models for al t every size of plant 


The NEW BUFFALO CONVERTER 


It reduces cutting time up to 50%... it lowers operating and labor 

costs substantially...it produces a finer textured product of higher yield. The 
secret is in the exclusive new knife design which operates at increased 
speed. Some sausage makers use this machine as a direct cutting converter 
thereby eliminating grinding and saving additional time. Write or call 

us or see your Buffalo representative today about the X-Series Converters. 





...the equipment 


falo you'll find in better plants 
everywhere 


Sales and Service Offices in Principal Cities 
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They're beating. 
the shrink problem-— 
and so can you! 





Mil-O-Seal and Mil-O-Casing packages 
by Milprint Co., Milwaukee, Wisconsin. 


F YOU’RE packaging processed meats, you 
know what a problem shrinkage is. You can 
solve it right now by switching to PLIOFILM 
casings like those shown here. 






oe PLIOFILM is so moisture-resistant, so airtight, 
F Goop THINGS ARE BETTER IN it cuts meat loaf shrink as much as 97%. 


What’s more, PLIOFILM is puncture-resistant, 

doesn’t shatter or run. Its clear transparency 
° bs flatters your product. It takes printing beauti- 
fully, handles easily in automatic packaging 
machinery. No wonder PLIOFILM is going over 
big with the industry’s biggest names. Get all 
the facts plus help on your own problem from 
the Goodyear Packaging Engineer. Write: 





I Cities 





GOOD*YEAR ) 


Goodyear, Packaging Films Dept. R-6419, 







PACKAGING Akron 16, Ohio. i 
SS FILM ; Pliofilm, arubber hydrochloride—T.M. The Goodyear Tire & Rubber Company, Akron, Ohio : 
r Mil-O-Seal, Mil-O-Casing—T.M.’s Co., Mil V Wis. 








See "THE GOODYEAR PLAYHOUSE"’—TV-—Sunday 9-10 E.S.T. 
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SOLUBLE 
SPICES 
FOR 
PREPARED 

MEATS 


Pepper 
Ginger 
Coriander 
Cardamom 
Caraway 
Marjoram 
Thyme 
Allspice 
Mace 

Sage 





ESTABLISHED 1798 


Cees 





eo 


At a beach picnic, or over a roaring 
fire in a winter-bound ski lodge... your 
prepared meat product wins its ap- 
proval on one basic factor . . . TASTE. 
Not only good taste—but the consistent 
good taste of quality seasonings main- 
tained at a uniform strength level. 
SPISORAMA SOLUBLE SPICES not only 
provide this consistency, but give you 
as well the purest, most dispersable, 
even-spreading and economical type 
of seasoning product available today. 
Used straight, or formulated into a 
quality blend to fit your specific re- 
quirements . . . SPISORAMA SOLUBLE 
SPICES are your best seasoning buy 
... for any season! 


Write for copy of 
“THE CHANGING WORLD OF FOOD" 


OUR 159th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 


180 Varick Street, New York 14, N. Y. 
Sales Offices in Principal Cities 


ESSENTIAL OILS * AROMATIC CHEMICALS 





PERFUME BASES * FLAVOR BASES * DRY SOLUBLE SEASONINGS 
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New Tools Sought 


The bruising impact of the current revo- 
lution in livestock production and meat proc- 
essing and distribution, which has been felt 
most keenly this year by the larger meat 
packing companies, will ultimately affect 
those concerns which today, because of loca- 
tion, simple organization or inherent low 
costs, occupy a more favorable position. 

Where there is action, reaction usually 
follows. We can already spot several organ- 
izations which, although they may have 
lagged in adaptability never lacked ability 
and vitality, and tomorrow may show their 
large and small competitors, as well as the 
mass retailers, how adequate margins and 
good profits can be earned in the meat and 
other food industries. 

To survive in this revolution the whole 
industry will need new thinking, new proc- 
esses and new tools. Therefore, it is encour- 


aging to learn that leading engineers of the---~ 


industry have already held their first con- 


ference on the further mechanization and - 


automation of processing operations in meat 
plants. In reporting the conference the Amer- 
ican Meat Institute said: 

“The conference was called by the com- 
mittee on engineering and experimentation 
of the American Meat Institute, largest and 
oldest trade association in the meat trade. 
Among the specific areas mentioned as ‘virgin 
territory’ for the design and manufacturing 
of automatic machinery were: the hog de- 
hairing operation; automatic positioning; 
cutting of pork products; automatic sausage 
and bacon manufacturing processes. 

Since meat packers process 125,000,000 
animals each year, with gross sales totaling 
$11,000,000,000, engineers feel a challeng- 
Ing new market is opening for designers 
and manufacturers ‘who can take the long, 
Imaginative view’ at the meat requirements 
of the USA’s expanding population.” 






News and Views 





A New Meat Inspection ordinance now pending before the 


St. Louis board of aldermen may render unnecessary the test 
case challenging the validity of the present ordinance, which 
prohibits the sale of meat in that city unless it has been in- 
spected by St. Louis or federal meat inspectors. The new 
measure was scheduled for its second reading on November 
15. It would permit the sale of meat inspected by other po- 
litical: subdivisions, such as cities and counties, if their stand- 
ards of inspection and enforcement are equal to those of St. 
Louis. In addition to the reciprocity provisions, the bill spells 
out more clearly the city’s sanitation specifications and makes 
other revisions in the present regulations. 

The fact that the present St. Louis ordinance does not 
permit reciprocity of inspection is the basis for the test case 
originated by Charles Q. Oldham of Oldham’s Farm Sausage 
Co., Lee’s Summit, Mo., who said the law is discriminatory. 
Judge David W. FitzGibbon of the Court of Criminal Correc- 
tion in St. Louis upheld the ordinance last month on appeal 
by the city from a ruling of Municipal Judge Robert Dowd, - 
who had held it unconstitutional. Because of the proposed new 
ordinance on the docket of the board of aldermen, Judge 
FitzGibbon late last week deferred until November 22 his 
ruling on a motion for a rehearing in the Oldham case. 
The measure (board bill 387) had its first reading on Novem- 
ber 8 and there was no opposition. 

“All the city officials who are involved in this case are 
cooperative and helpful,” said Oldham, who is a city official 
himself as mayor of Lee’s Summit. “We seem agreed that 
an unwanted situation should be changed. A modern, up-to- 
date ordinance will take care of that.” Oldham’s plant, which 
slaughters hogs and produces about 1,000,000 lbs. of pork 
sausage annually, is operated under Kansas City and Lee’s 
Summit inspection. The state of Missouri also regulates sani- 
tation of all establishments where meat is slaughtered although 
the state has no meat inspection law providing for ante and 
post mortem inspection of livestock. The state’s food and 
drug laws incorporate USDA standards for meat products. 


National Defense spending must be increased by “a very 


considerable figure” to meet the threats posed~ by ~Russian 
satellite and missle achievements, President Eisenhower said 
in his second address to the nation on “Science and Security.” 
The President did not say how much more defense money he 
will seek from. Congress but he indicated that some broad 
categories of federal domestic spending will have to be cut out 
or deferred becatise of military needs. “We will have to make 
some tough choices,” he said. Mr. Eisenhower, while not men- 
tioning tax cuts specifically, left little doubt that they will be 
shelved and hinted at a possible renewal of deficit spending. 
The people “will not sacrifice security, worshipping a balanced 
budget,” he said. 

The possibility of economic controls was mentioned by other 
Administration leaders in Washington. The American people 
may have to surrender “some small marginal freedoms” in step- 
ping up the organization of the nation’s resources, Secretary of 
State Dulles told the National Defense Executive Reserve. The 
organization, made up of industrialists and representatives of 
agriculture, labor and the’ professions, is trained in defense 
mobilization planning and procedures. Senator Homer Capehart 
(R-Ind.) told the group that the present threat calls for leg- 
islation providing standby emergency economic controls. While 
he is opposed to government controls over free enterprise, the 
senator said, there comes a time when price, wage, rent and 
other economic controls are necessary to protect the national 
economy against “the forces of panic and runaway inflation 
that inevitably come with great emergencies.” f 
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ABOVE: Floor plan of St. Cloud plant 
including the cattle pens. LEFT: Hold- 
ing pens are built of cement block 
and have light weight aluminum 
gates. The smooth surfaces reduce 
bruising. BELOW: Aerial view of the 
packinghouse showing main plant, of- 
fice, garage and livestock hauling and 
delivery fleet. Sewage treatment plant 
which can be seen in background 
belongs to the city of St. Cloud. 
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THREE STEPS in splitting carcass in hoist positions. 


A single saw is used for the two beds. 


Minnesota Plant Has Some Different Ideas 


ITH the completion of a fifth 
W apension program, the St. 

Cloud Packing Co. plant at 
St. Cloud, Minn., has become a fed- 
erally inspected establishment and 
cooler space has been doubled. Dur- 
ing the project the plant structure 
was completely remodeled and cattle 
dressing capacity was increased. 

Andrew Neutzling, who established 
the business in 1942, began his ca- 
reer as a butcher under his father’s 
direction in 1915 and operated a re- 
tail market in St. Cloud. (The fam- 
ily has been in the meat business 
since 1860.) The packing operation 
started in a 20 x 80 ft. structure with 
a slaughter rate of ten cattle per 
week, The original plant’s dressing 
floor now houses the laundry with 
its washer, spin and tumble dryers 
and ironer, which are used to cleanse 
shrouds and employes’ work clothing. 
Neutzling comments that the laundry, 
which is managed by a part-time em- 
ploye, has proved to be a paying in- 
vestment. 

In the expansion work the effi- 
ciency of the dressing operation was 
materially improved. Revision began 
with the cattle holding pens. The old 
pens were replaced with modern units 
built of cement blocks and floored 
with roughened concrete. The pens 
are divided into three sections and a 
driveway extends from the receiving 
chute, equipped with a ramp adjust- 
able to different truck heights, to the 
built-in knocking pen. The use of 
concrete blocks and aluminum tubu- 


lar gates should virtually eliminate 
the bruising of animals in the holding 
enclosure. 

Cattle are driven up the ramp to 
the built-in knocking pen and, after 
stunning, are dumped through an air- 
operated door onto the shackling 
area. Management has elected to use 
compressed air to power a number of 
operations since it believes that the 
maintenance cost of such a system 
is generally low. 

The area where the stunned cattle 
are dumped is separated from the 
dressing floor proper by a series of 





pipe posts set in the floor. The barri- 
cade will prevent the escape of ani- 
mals from the knocking or cripple 
section, but there is sufficient room 
between the posts to allow a man to 
slip between them. 

The bleeding area is curbed and 
the bleeding rail doubles back on 
itself as it clears the curbing. The 
rail feeds two spurs that terminate 
at the pritch plates. As can be seen 
on the floor plan, there is plenty of 
room to double dressing capacity 
within the same general area since 

[Continued on page 33] 


VIEW OF FLOOR with knocking pen and protective barricade in background. Large bar 
in foreground is a rigid spreader used to give carcass stability during splitting. 
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Why Package 
a Package 


When « Basket Will Do? 










“ABOVE (1): Chipboard is put 
in bottom of basket, sides and 
bottom are lined with butcher 
paper and unit is placed on 
metal tray for easy movement 
over roller conveyor. INSET: 
Driver's route sheet showing 
number of baskets in and out. 






Customer 


Troy, Ohio, drew up plans for a delivery system 
employing baskets as shipping containers. 

“The basic reason that prompted management to in- 
vestigate the possibilities of using wire baskets lay in 
the very nature of today’s packinghouse products, about 
75 per cent of which are packaged in some form in 
the manufacturing or packaging departments,” comments 
Alan J. Braun, vice president. “Packaging small orders 
is a version of packaging packages. Actually, filling 
small orders sometimes involves breaking a larger pack- 
age, such as a loin box, in order to get two or three 
of the cuts that are required by the customer. 


. BOUT a year ago Braun Brothers Packing Co. of 





2. End view of order assembly line. At extreme right is the turnaround 
table for transferring shipping containers from one conveyor to the next. 
} : 





























Customer 


“We had found in our operation that larger orders 
posed no special problems since the product could be 
sent in the original shipping container, i.e., loin box, 
24-lb. unit of sliced bacon, etc. It was the order that 
contained less than the shipping container lot that needed 
the special packaging. Two loins, four smoked butts, 
three baked loaves, one stick of bologna and 10 lbs. 
of ribs—that represents an order of about 80-Ib. size 
that needs a special container.” 

A committee consisting of Nick Braun, office manager; 
Charles Houck, general sales manager, and Herman 
Hoppe, plant superintendent, studied the problem. They 
decided that the only practical way to employ baskets 


3. Employe places some film-packaged hams in shipping 
baskets which are stopped at the smoked meats station. 
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would be to go to the system 100 per cent, using them 
for deliveries to supermarkets and small stores alike and 
leaving the baskets with the stores upon delivery for 
later pickup, unless the customer wanted the baskets 
unpacked to check in his merchandise. 

After examining several containers now on the mur- 
ket, it was decided to use the Rudd basket together 
with a chipboard bottom insert and a kraft paper liner. 
However, the important problem of accounting for te 
containers was still unsolved. 

The committee determined that the firm’s I.B.M. 
equipment could be employed to print on each invoic> 
the number of baskets due and the number” delivered. 
The plan called for the truck driver to mark in th? 
number returned and this information would be proc- 
essed through the machines so as to maintain a run- 
nirige record for each account in the course of the J.B M. 
invoicing operation. The processing of basket-contro] da‘a 
through accounting equir ment, and printing the balgnce of 


6. View of order assembly line at one point. Conveyor section in 
center foreground rests on the pan of a scale. 


7, Check register is adding the weights on the order which must 
check with the total weight registered at this point. 


the baskets due and the number delivered on the invoice 
as a routine procedure, was a method which had never 
before been used in the industry. After carefully re- 
viewing the procedures, and having determined that this 
phase of the operation could be handled as planned, the 
committee set out to test the use of baskets in the plant, 
to determine customer reaction to their use for de- 
livery and whether customers would cooperate in re- 
turning them. 

As a first step, orders were packed for one route only. 
Before the actual delivery of baskets, the salesman con- 
tacted each customer and told him why a change was 
being made and advantages that would accrue to the 
customer; namely, no disposal problem, the basket could 
be used as a retail tote box, would be easy to store in a 
smaller cooler since the baskets stack perfectly, and the 
basket would let the product breathe. 

During this test period, the baskets “due” and “deliv- 
ered” were written in on the invoice by hand. After two 
months of operation, the firm had not lost a single baske* 
and the customer reaction was almost entirely favorable. 

Having concluded that the system worked well all 
routes were converted to basket packing in January, and 
the IBM basket control operation was put into effect. 


4. Large stick product is added to order at this point. Employe 
holds the board to which order is clipped during assembly. 





Braun started with 2,600 baskets and, after two months 
of operation, a count was made and disclosed only seven 
baskets were missing. 

“To be successful the basket system must be intro- 
duced as a part of a planned program,” says Houck. “The 





5. Products in boxes are added to the orders at this location. 

















8. Beef and small stock are assembled here to be added to other 
elements of the customer's order on the truck loading dock. 


sales force must be sold on the advantages of the basket 
for the smaller order; and in turn, must sell the retailer. 
There is no point in trying to force the basket on a 
customer as he simply will shop elsewhere.” 

For the same reason, the firm never gets in a “hassle” 
with a retailer over the baskets. If the statement of the 
basket account with each invoice does not secure a normal 
return there is no advantage in shipping to him in this 
manner. Some customers do not want to receive wire bas- 
kets since they wish to use the shipping containers in their 
own delivery operation, or they rehandle the order within 
their own organization and consequently want an ex- 
pendable container. The customer’s desires are always 
met by Braun Brothers. 

“Maintenance problems with the new basket have 
been almost nil,” reports Hoppe. For the most part, 
cleaning is a routine operation performed with a high 
pressure hose and a hot rinse. 

There is no particular economy in loading the baskets 
or any gain in pay load. However, there is real economy 
in lower shipping container cost. “The baskets have al- 
ready recaptured their cost several times over,” empha- 
sizes Nick Braun. Management is convinced the reus- 
able wire basket is a source of great savings even in a 
market area in which the firm is the only user of this 
type shipping container. 

The internal workings of this system can be seen by 
following the shipping, delivery and billing sequence. 

The Braun plant has a two-shift delivery system. Dur- 
ing the day hours, a skeleton crew handles the straight 


9. A powered conveyor carries boxes and baskets through 
room wall up to the point where the motor truck is loaded. 


loads and the will-call customers. The main loadin 
done during “ie night by a shipping crew which g 
at about 5 p.m. 

Product is assembled in a large 12-bay cooler 
200 ft. of roller conveyor that starts at the ship 
container assembly point, travels the length of the 
doubles back on itself and terminates at the loag 
door on the shipping dock. 

Products are placed at five central locations 
the conveyor, namely the offal station, fresh pork 
tion, smoked meats station, sausage station and p 
pack station. Each station employs one attendant wh 
fills in with all products for which he is responsible, 

After the order has been recorded by the order take 
on a sales order form (each item in the firm’s line # 
named and coded with spaces for quantity, unit, wei 
and price), it is immediately routed and assigned a ¢ 
order number by an electric stamping machine. These o 
ders, in route sequence, are then forwarded to the IB} 
department where customer cards, product cards, and 
sales order number cards are pulled from a tub file, 
After completion of the pulling operation, the orders, 
in route sequence, are returned to the shipping floor 
Here the container assembler determines what type of 
container should be used or is requested. If a basket 
is used, a metal pan is placed on the roller conveyor first 
This holds the basket and permits it to ride the rollers. 
“Without it the basket would tend to jam,” states Hoppe 

The sales order form accompanies its container as the oF 
der is being assembled. Each station operator enters the 


10. Night superintendent John Neves watches order takers record information. 
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EXCITEMENT OVER THE SKY SATELLITES! 


These Terrific 
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INSERTS 


WILL ROCKET YOUR SALES 
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of our miniature COMIC BOOKS 
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weight of the product for which he 
is responsible. This process continues 
until the order has passed all five 
weighing stations and arrives at the 
check weighing station. 

The check scaler totals the weight 
of the items entered on the sales 
order and checks them against the 
actual recorded weight on his scale. 
Both must agree before the order is 
released. After these weights have 
been balanced, they are noted on 
the sales order and serve as an in- 
voicing check for total net weight 
when the order is billed with the 
IBM equipment. 

The check scaler also enters at the 
bottom of the sales order the number 
of baskets, boxes, packages, etc. that 
each order includes. This same in- 
formation is also entered on a route 
sheet (see page 22) by both the 
checker and the loader. These are 
matched off after each loading and 
have been found to produce excel- 
lent control. 

During this time the rail items, 
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INVOICE used in machine billing with space for basket account data at the bottom. 


the sales order form goes back to the 
IBM room where the weight and 
price information are punched on the 
product cards that have previously 


After all product cards have been 
punched, a sales order number card 
is punched for each sales order, 
This order number appears on the 
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such as beef and small stock, are been pulled in sales order sequence. sales invoice (see above) together ee 
bled into the order. “All beef mov- If there is any blank because of back with the invoice number. At the 
ing out of the cooler is wrapped in ordering, the operator pulls the prod- —_ completion of the night billing oper- 
preformed crinkled kraft paper to uct card and enters the ordered quan- ation, a numerical sort is made on 
give it the maximum _ protection,” tity only. A shortage sheet is pre- all sales order numbers. Any missing 
declares Houck. pared from these cards at the end number is accounted for at this time. 
After the order has been assembled,’ _ of the day. The final card punched for each 
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gear ati The Viking “gear-within-a-gear” action and part designs 
allow such material to readily enter the pump. The non-slip 
ees : action of the gears forces the material out in a steady 
ASCORBIC AND ASCORBATES sieges volume and without pulsation. 
O Capacities 2/3 to 1050 GPM. 750 cataloged models. Thou- 
sands of special designs. 
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Investigate today the smooth, even flow of Viking’s handling 
semi-solids, viscous liquids, as well as thin liquids. To start, 
ask for bulletin 57Ss. 





































VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A. In Canada, it's “"ROTO-KING"™ Pumps 


Offices and Distributors in Principal Cities 
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‘|| Use a “TILT-TOP” TRUCK 
with your TY LINKER 


COMPLETE HANDLING OF PRODUCT FROM 
o | STUFFER TABLE TO SMOKE STICK 























Locked and 
Ready for Greasing 





Locked and 
Ready for Operation 














@ INCREASES TIME AND LABOR SAVINGS 
@ CORRECT HEIGHT FOR EFFICIENT FEEDING 
juids @ IDEAL FOR MULTIPLE MACHINE OPERATION | 


i @ BETTER ACCESSIBILITY TO ALL PARTS FOR 

wr EASY CLEANING AND LUBRICATION ‘STAINLESS STEE( 
-slip @ EASY ONE-HAND MOTION FOR MACHINE TILTING ) CONSTRUCTION 
on © CONVENIENT, ADJUSTABLE EXTENSION PAN THROUGHOU! 
‘hou- @ TY LINKER SECURELY BOLTED AND CRADLED 2 cnnseee DEVICE FOR sMostH TILTING 

mi @ BOTTOM SHELF FOR TOOLS AND PARTS -  @ EQUIPPED = CASTERS 

ast, @ PERFECT FOR PERMANENT LOCATION ; ” ag Lo 3” HIGH—24” WIDE 

NY 39 DIVISION STREET ~ NEWARK 2, NEW JERSEY 





5"* Pumps 


OVER 3000 TY ‘LINKERS IN DAILY OPERATION 
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Don't let old fashioned, outmoded equipment get 
the Indian Sign on your profits. Let us show you 
how Dupps Planned for Profit Engineering has 
helped others increase their profit . . . can help 
you increase yours. 


GERMANTOWN, OHIO 
A 









customer is the basket delivery cap 
The current order is entered 
the sales order which lists the nup. 
ber of baskets shipped. This 
together with “basket balance fo. 
ward card,” make up the informatio, 
which is entered at the bottom of 
the invoice. 

The route sheet is used by the 
driver to record the number of bys. 
kets he picks up from the customer, 
Upon his return, the washup man 
checks the number of baskets op 
the truck against the tally on the 
route sheet. The counts must agree, 
The tally sheet is then forwarded 
to the IBM department and credit 
is immediately given to each cys. 
tomer’s account. The balance fo. 
ward card for each account is held jn 
a suspense file until the next de 
livery to that customer. 

In the meantime, the cleaned and 
refrigerated trucks are brought into 
position at the six-stall loading dock. 

During the loading operation the 
IBM department is preparing the 
invoices. Forty-five minutes after the 
last order is assembled, the machine 
billing is completed. On the following 
morning when the driver is dis 
patched he is given a completed 
invoice for each of his stops. 

On the average a truck will handle 
from 10 to 20 baskets which con- 
stitute about a quarter of its load. 


‘Service With Safety’ Theme 
Of Truck Council Convention 


“Service with Safety” will be the 
theme of the nineteenth annual con- 
vention of the Private Truck Council 
of America, Inc., January _ 30-31, 
1958, at the Sheraton hotel, Philadel. 
phia. The safety theme will be ac 
centuated throughout the program 
during discussions and panels m 
“Design for Efficiency,” “Mainte 
nance,” “Driver Training,” “Local 
Deliveries,” “Long Haul Deliveries’ 
and “Interplant Movements.” 

E. G. Cox, chief, section of motor 
carrier safety, Bureau of Motor Car 
riers, Interstate Commerce Commis 
sion, will discuss the ICC safety regt- 
lations as they affect private 
operators. Other topics on the af 
gram include Diesel engines, tube 
tires and truck leasing. 


Financial Notes 


The board of directors of Wils 
& Co., Inc., Chicago, a Delaware co 
portion, has declared a dividend of 
$1.0625 per share on its $4.25 pte 
ferred stock for the period from 0 
tober 1, 1957, to December 31, 1957, 
payable January 1 to stockholders ¢ 
record on December 16. 
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SCALES 


>hiladel- F 
be act 
program 
els on 
Mainte- 


ive Either Weigh 


of motor Here’sa pair of Fairbanks-Morse Floaxial models with or without automatic record- 
tor Car Dial Scales working on the same basic __ ing. The electronic scales can feed their 

ommis — job from opposite directions. The near information to the Fairbanks-Morse 
aty pe dial is weighing a side of beef suspended § Model CDO Read-out Instrument which 


h ne from an overhead conveyor rail. The far _in turn will “talk” to automatic adding 
e 


bene dial is part of a conventional built-in machines, automatic typewriters or 
Platform scale, and there’s another beef motorized tape punches. For fast, accu- 
side on the dolly on that platform. The rate weighing and automatic weight ac- mindel tiie sackuae taiece. 
dial heads swivel at the touch of a finger counting, see your Fairbanks-Morse scale ment will operate automatic 
—in this case to face the camera. expert. Fairbanks, Morse & Co., Dept. typewriber, motorized tape 


Fairbanks-Morse scales like these are "P-11-186600S. Michigan Ave., Chicago 5, Ill. pe aaltepet ae 


available in mechanical or electronic Aas 
7) FAIRBANKS-MORSE 


a name worth remembering when you want the BEST 


SCALES © PUMPS © DIESEL LOCOMOTIVES AND ENGINES © ELECTRICAL MACHINERY @ RAILCARS © HOME WATER SERVICE EQUIPMENT « MAGNETOS 
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Says Fleshing-Demanuring Is Gaining Popularity 


Contribution of 3c per hide by 
slaughterers and renderers, another 
3c per, hide by. brokers and dealers 
and a third 3¢ by tanners and con- 
verters wouldyield. an annual. fund 
of approximately $2,500,000 to be 
spent:in the research, promotion, de- 
velopment and adyertising that the 
hide and leather industries need so 
desperately, members of the Dela- 
ware Valley Tanners Club were told 
this week by M. A* Delph of M. A. 
Delph Company, Inc., Indianapolis. 


Delph told the tanners that he has 
had‘ encouraging response to his re- 
search-promotion proposal, and that 
the National Hide Association is try- 
ing to arrange an industry-wide meet- 
ing to discuss such a program. 

In relating his firm’s experience 
with trimming, fleshing and demanur- 
ing hides, in conjunction with a fast 
curing process, so as to improve raw- 
stock and reduce shipping weight, 
Delph said: 

“We started the process just 13 
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HARRIS JOHNSON 
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FRED HARTMAN, JR. 
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> Sioux City 
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1911 Warrington Road Sioux City, lowa Teletype SY39 
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Carlot Producers of Carcass Beef, 
Beef Cuts, Boneless Beef, Beef Offal 
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‘months ago, and there are now two 
other dealers and two packers per. 
forming the same or a similar opera. 
tion. One of the tanning’ machine 
manufacturing companies told me jus: 
a couple of weeks ago that it had 39 
of the machines for green hide flesh. 
ing and, demanuring on ,order, and 
that most.of the orders were placed 
by meat packers. asia 

“We have had the utmost cooper- 
ation and support from _a_ large major- 
ity of the tanning industry. There 
have been a few, of course, who did 
not believe in the merit and the eco- 
nomics of the procedure, but the ma- 
jority feel that the economies have 
to be there. Through their support 
it now appears that within a year a 
fair percentage of the hides will be 
treated in this manner, and that pos- 
sibly within the next few years almost 
all hides will be treated this way. 

“We recently, again in’ our own 
small way, have beenxdping some 
pilot work on®6ther methods of cur- 
ing these fleshed, demanured washed 
hides. We are not, far enough -along 
with any of these methods té be abl: 


*time. However,..preliminaig “results 


tq, give you anything mig thi; 


-|* from the -pilot, operation” I6ok- very 


fore eet encouraging: It a>- 


@pedrs to'us that under volum2 pro- 


duction conditions hides can be cure] 


within just a few hours,” reduced t) 
a minimum shipping weight and cai 
be stored for practically an indefinite 
period in almost any kind of space. We 
find these hides can ,be soaked back 
after going ‘through’ this process to 
‘their original state in about one hour, 
ready for liming and tanning. 

“We are in an era in which many 
improvements are being effected and 
many more can be effected. There- 

_. fore,-we: -raust -adjust. te=meet these 
problems. We cannot refuse to ac- 
cept higher costs; we have no alterna- 
tive but to pass them on with our 
product and our service. Shoe man- 
ufacturers must get a price for shoes 
that will justify a price for leather, 
and tanners must get a price for 
leather that will justify a price for 
hides, which in turn will encourag? 
better quality and savings.” 


‘Roastees’ Now ‘Smokees’ 


Peter Eckrich and Sons, Ine., 
Fort Wayne, Ind., has changed the 
names of two products to play - 
their hickory-smoked flavor. h 
“Roastees” now are called “Smokees: 
and “roasted sausage” has become 
“smoked sausage.” Personal bowling 
graphs, which give tips on better 
bowling, are being offered to cole 
sumers who mail a Smokees Mi 
or smoked sausage band to the 
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St. Cloud Remodels Plant 
[Continued from page 21] 

the supplementary operations can be 

moved from their present locations. 

The heads are removed, dehorned, 
washed and then placed on a head 
inspection rack for movement to the 
head workup table adjacent to the 
pluck workup table. Grouping this 
work in a central location enables one 
butcher to handle both the head and 
the pluck. 

When the animal is on the pritch 
plates a metal triangular-shaped 
chock is placed under the rump where 
it remains during floor work. Ed At- 
water, killing foreman, says that this 
device steadies the carcass and pre- 
vents movement of the hind which, 
because of its weight, tends to swing. 
He comments that hide cuts and 
scores have been held well under 5 
er cent. 

After the flooring operations, the 
carcass is moved to the half-hoist sec- 
tion where there are several novel 
features. With the hide removed from 
the back, but not from the neck, and 
with the viscera removed, the carcass 
is split to the neck with a B & D 
saw while in the half-hoist position. 
To accomplish this an extra heavy 
spreader is used that gives the car- 
cass stability during the splitting. The 
advantages of this technique, says 
Neutzling, lie in greater concentra- 
tion of the butcher’s work and im- 
proved productivity. His movements 
are confined to the immediate half- 
hoist area. Working from floor height, 
he can manipulate the carcass into 
the best position for making the split. 
Only one rail is required for both 
half- and full-hoist operations. The 


WASHING-SHROUDING platform is the 
only one in use on the beef killing floor. 





saw, equipped with a counterweight, 
is mounted on a wheeled frame which 
straddles the gap between the two 
single rails and is used for splitting 
carcasses from both beds. 

The carcass is landed on the single 
rail with the aid of a trolley guide. 
The hide is dropped and the neck 
section is split with a cleaver. After 
scribing, washing and shrouding, the 
carcass is weighed and moved into 
one of the two hot carcass chill cool- 
ers which have a combined capacity 
of approximately 250 head. In the 
remodeling program the walls of the 
dressing and inedible rooms were 
tiled to a height of 7 feet to ease the 
cleanup job which is done with 
mechanical equipment. 

Another feature of the dressing floor 
is the absence of pillars. The over- 
head load is carried by steel cross 
beams anchored to pillars in the walls. 
The absence of pillars and platforms 
in the dressing area allows greater 
flexibility in the movement of trucks 
and butchers as they proceed from 
one operation to the next. The only 
platform on the floor is the one that 
is used for washing and shrouding 
and this, like the head and pluck 
workup tables, is located out of the 
way along the wall. 

The inspected plucks are deposited 
at the pluck table and the remaining 
viscera are trucked into the adjacent 
inedible room. Here the ruffle fat is 
salvaged and the balance of the mate- 
rial is cleaned and placed in metal 
drums for pickup by a local render- 
ing plant. An air-operated hoist is 
used to lift the viscera onto the work- 
up table. Hides go into a nearby 


SUPER VALU Stores representatives Pat 
Hicks and Carl Lundquist (left and right) 
select beef with Bob Neutzling of St. Cloud. 
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PRITCHED-UP carcass is steadied by a tri- 
angular chock placed near the rump. 


room for inspection and curing. 

Tongues are given a close trim be- 
fore transfer into the hot carcass chill 
room, which is also used for fancy 
meat chilling and holding. Because 
of the firmness and closeness of the 
trim, the firm always gets a premium 
for its tongues, say Dan Hughes, as- 
sistant to the president. The chilled 
and shrouded carcasses are moved 
into one of the sales coolers which 
have an approximate combined ca- 
pacity of 450 head. 

The firm sells only sides and quar- 
ters. Neutzling says that he quit the 
retail business and does not intend 
to get back into it through the sale 
of primal cuts. 

The sales coolers are constructed 
with truss type cross beams supported 
by pillars in the walls. The dry coil 
blower type refrigeration units are 
located above the cross beams that 
support the members carrying the 


ELECTRIC HEATER used in controlling cool- 
er humidity is located above the rails. 








overhead rails. This provides a ple- 
num that effectively intermixes warm 
air arising from the carcasses with 
cold air from the ceiling cooling units. 
.Since this air is blown forward above 
the carcasses, and then drops down, 
there is no danger of frosting the 
hinds. Company management reports 
‘that the beef is firm and dry and 
‘has full. bloom. 

The rooms are also equipped with 
humidity control units. A fan in each 
sales cooler introduces a controlled 
volume of outside air into the rooms. 
Since the sales coolers have only one 
exit close to the loading dock,. and 
this is the door used as the carcasses 
are moved forward progressively, it 
was found that the air tended to become 
dead and to support sliming. After 
several attempts to correct this con- 
dition, Bob Pflepsen,.a St. Cloud re- 
frigeration’ contractor who installed 
the whole refrigeration system and 
maintains it under a servicing con- 
tract, dévised the technique of in- 
troducing fresh air. A fan powered by 
a ¥%-hp. electric motor introduces 250 
cu. ft. of filtered air per minute into 
each cooler. The fan provides a com- 
plete change of air in each cooler four 
times a day, requiring about five ad- 
ditional tons of refrigeration. Man- 
agement points out that because of 





PLANT LAUNDRY which was original dressing floor of the St. Cloud packinghouse. 


the humidity controls there is no ex- 
cess shrinkage of carcasses in the 
sales coolers. 

No sliming trouble has been expe- 
rienced since the system was in- 
stalled and management considers it 
a worthwhile investment. The cost of 
power for compressor operation is 
much less than that of meat lost 
through trimming. Condensers in the 
plant’s engine rooms are cooled with 


deep well water, which has an aver- 
age temperature of 48° F. Cork is 
used as insulation with 4 in. in walls 
and floor and 6 in. in the ceiling of 
the cooler section. 

Meat is loaded on a fully-enclosed 
dock for delivery by the firm’s fleet 
of seven trucks that make deliveries 


in the Minnesota market area. Most — 


of these trucks are refrigerated with — 
Thermo-King units. The firm also 
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* Complete line of SAUSAGE AND SMOKED MEAT 


* WEST VIRGINIA SMOKED HAM 


vax 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigah Ave., Detroit 16 
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Shipped All Over the World 
to Packers and Processors 


25, 50 and 250 Ibs. and over 


Lengths 7 to 10 inches— 
widths 1/16 to % inch 


YOUR BEST BUY ... for economi- 
cal Wrapping and Bundling: 
Improved Heavy Duty BUTYL 


PYTHON RUBBER BANDS 
Write for Samples and Price Catalog 


BERMAN RUBBER CO 


P.O. Box 21, Rochester 17, New 











CUT COSTS — 
KEEP QUALITY HIGH WITH 
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THE PERFECT ALBUMIN BINDER 
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SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA i 


SEE Mving Company, Ine 


NEW YORK 13, N.Y. : 
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Here’s the sure way to prevent unwanted fading or darkening of color of meats exposed to the air: Use 
CERELOSE brand dextrose in your curing mix. Acting as a reducing agent, CERELOSE brand dextrose 
controls oxygen effect, fixes color so it is stable to light—and does it more effectively than more expensive 
sugars. In addition, CERELOSE brand dextrose protects tenderness, and enhances natural meat flavors. 
Proof? Leading packers of luncheon meats, meat loaves, frankfurters, bologna, tongues, corned beef, hams 
and shoulders know these facts from experience and use CERELOSE brand dextrose year after year. 


Corn Products Sales Company 
17 Battery Place, New York 4, N. Y. 


THE NATIONAL PROVISIONER, NOVEMBER 16, 1957. ~ 





am pe. « 6.4 eh om 
































NEW METHOD OF HUMANE SLAUGHTERING OF HOGS | possesses four livestock vans for hay. 
ing the animals it purchases. 


* : ; ; 
Portable Schermer Hog Lift and | wc \ciscc chins: 


was furnished by the Cincinnati 


Butchers’ Supply Co. 
umane tunner The firm’s offices are housed jn , FR 
separate building located in front gf 00S! 
THIS IS THE QUICK, EASY METHOD the plant. The management teamhy | ing § 


YOU’VE BEEN LOOKING FOR 











The portable Schermer 
Hog — ———. 
t th t r- 
mer ‘Stunner. is the HUMANE 
t nomi . ju- 
aes reson eee de- STUNNER 
vice in the industry! 
For cattle, 
hogs, sheep. 
: , ; Swift, Sure, 
Hog enters lift and then his forelegs automatically Safe, Silent. 
operate a spring that causes the bottom to drop. ; 
Now the hog is in a firmly wedged position and Over V2 
cannot move. Million in 
: : Operation. 
After the hog is stunned with the Schermer Hu- ; 
mane Stunner, the lift is tilted by operating a No recoil. 
side lever, and the hog is ejected on to the floor Easy upkeep. 
or a conveyor system. Lift and hinged bottom then Low operating 
automatically return to original position. cost. 
OVER 200 HOGS PER HOUR CAPACITY. 





Write today for literature, exceptionally low prices! 


| ALF INTERNATIONAL _ ,,.! fa¢ 2S, 





CORPORATION Lexington 2 9634 








NECK SECTION splitting is done with mac 
cleaver. Other steps are shown on pagel. othe 





been augmented recently by AnB casi 
drew’s eldest son, Robert, who is spe ( 
cializing in the selling end of th arm 
business. Since much of the com and 


pany’s business is done with regional ( 
chain stores, Neutzling sr., feels that rac’ 
there is no better way to lear how ( 


to operate a meat plant profitably. § six 
Aided by his son, Neutzling is con § and 






grinding needs and ask for our recommendations. Write for Speco’s new 
free Catalog and. Plate Ordering Guide today. 


SPECO, INC. The Specialty Manufacturers 
3946 Willo Road es hiller Ht GLadstone 7240 (Chicago) 


meeting in Lansing with Governor the 
Williams, also agreed to seek enact stu 
ment of a provision requiring that ' 
slaughter swine be moved through by 
auction en route to slaughter witha F yp 
a 72-hour period. to 

Other provisions of the farm keg | th 
islative program approved by the wi 


e fident about the future of the firm. ( 
i ee. be 
: Slaughterhouse Licensing wai 
; To Be Asked in Michigan 
1 cha 
1 Licensing of slaughterhouses, v cas 
1 marily to establish where each is hac 
i Handiest, most sanitary knife ever developed | cated, will be among the recommer ) yy 
; Get engineering help plus the world’s finest and most complete line of meat e dations presented to the 1958 Michi- fer 
' grinding plates and knives. Speco’s engineers will help you improve product gan legislature. lin} 
1 quality ... get cleaner, cooler cuts. There are Speco knives and plates to fit Representatives of state agricultur- cas 
» any make of grinder...or tailor-made to your specifications. Specify your al agencies and various farm groups, wa 
1 

i 

i 















group include an extension of mar tir 

keting assistance to farmers and @ pl 

a Be ; a © | dorsement of the governor's oftpi J  j, 
SPECIALISTS IN MEAT GRINDING EQUIPMENT SINCE 1925 "| posed “Michigan Best” seal of app f th 





sisal cite ai aida taal sa leraicl al for quality agriculture produets. 
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By C. A. THOMAS 


FRITTERING AWAY TIME 
COSTS MONEY: The job of stuff- 
ing sheep casing fresh pork sausage 
was taking too much time in one 
meat plant. The foreman didn’t do 
anything about it because it had “al- 
ways been done that way.” The su- 
perintendent knew vaguely that some- 
thing was wrong, but never did “have 
time’ to look into it. One day, after 
some overtime had been incurred, he 
decided that the foreman should find 
out where the trouble lay. 

During the first half-hour — from 
6 to 6:30 in the morning—the fore- 
man carefully observed what went 
on. He found ten things: 

(1) The men used ten minutes 
getting two buckets of casings from 
the basement. 

(2) One man washed casings in a 
bucket with a hose for 10 minutes. 

(3) One man walked about 20 ft. 
and back, picked up two horns and 
connected them to the stuffer. 

(4) Two men filled the stuffer in 
3 minutes, 

(5) One woman set up two linking 
machines in 15 minutes while an- 
other watched. 

(6) The stuffers took time to flush 
casings on the bench. 

(7) Two women hung links on their 
arms, then transferred them to sticks 
and finally to trees. 

(8) The smokehouse man took a 
rack to the cooler in 1 minute. 

(9) The same man brought five or 
six racks from cooler to the bench 
and oiled them, requiring 5 minutes. 

(10) The whole crew was prac- 
tically idle from 6:20 to 6:30 while 
waiting for meat from the mixer. 

The foreman made some simple 
changes. He stored two barrels of 
casings in the main floor cooler and 
had them brought up at one time 
by other than two highly paid stuf- 
fer men; one woman got the two 
linkers ready and the other washed 
casings; the time of hanging on sticks 
was reduced by using a stick holder; 
the homs were placed closer to the 
stuffer, 

The whole procedure was caused 
by the fact that meat was not ready 
until 6:30 and the people had time 
to kill. This was remedied by having 
the stuffing gang come in at 6:30 
when the meat was ready. Direct idle 
time from 6:20 to 6:30 for four peo- 
ple is 40 minutes or 2/3 manhours, 
besides the indirect idle time when 
the crew loitered getting ready. 
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full figure PRINTED WEIGHTS 


to 99,990 Ibs. with 
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TOLEDO. truck scales! 


pA AM i OO i > NEE AR a age 





ae ea ee 


Toledo Printweigh is now available 
on all Toledo Hi- Weigh Truck Scales 
... provides full figure printing for 
each 10 pounds from zero up to 50 
tons! Records weights on tickets, 
strips or sheets. Avoids human 


errors. Big range of sizes to 60 feet. 
Two section, four section and axle 
load models. Ask your local Toledo 
office about them, or write for 
bulletin 2417. Toledo Scale Com- 
pany, Toledo 13, Ohio. 


TOLEDO 


7 TRACK SCALES 
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locks in natural flavors 
of vegetables, meats, sea foods 


Zest Monosodium Glutamate doesn’t cost... 
Zest pays! Big name processors using Zest 
have proved this point many times over. For 
just a fraction of a cent per pound, Zest will 
do a job for you...improving quality and 
sales . . . turning “‘one shot’’ customers into 
repeaters. 

Neither will Zest alter natural flavors. 
Rather, Zest magnifies the true taste of the 
food itself. Locks garden-fresh goodness into 
asparagus, corn, peas, beans, beets. Enhances 
taste appeal of meats and seafoods. 

For a FREE TEST SAMPLE of Zest, 
Staley’s 99+% Pure Monosodium Glutamate, 
write now to: 


=) 


A. E. Staley Mfg. Co., Decatur, IIl. 


New York * Philadelphia + San Francisco + St. Louis 





Branch Offices: Atlanta + Boston + Chicago * Cleveland * Kansas City ~- 





ZITE. 





the perfect 


PIPE COVERING 
INSULATION 


© Maintains uniform temperature 


©@ Increases refrigerating capacity — 
of the equipment 


®@ Reduces power consumption 
@ Never rots or decays 


The quickest, easiest way to stop wasteful 
heat absorption is to cover all pipes and ducts 
with OZITE Standard’ Hair Felt. It gives better 
insulation because it is made from 100% 
genuine. cattle hair, nature’s own insulation. 






TOO COMPLEX 





NO SHAPE IS 





a product of 


AMERICAN HAIR & FELT COMPANY 


MERCHANDISE MART ¢ CHICAGO 54, ILL. 





THE NATIONAL PROVISIONER, NOVEMBER 16, 1957 









































Private Labeling Urged as Solution to 


Consumer Apathy Toward Frozen Red Meat 


A six-point program to revitalize 
the merchandising of frozen meat was 
proposed recently 
by Leonard I. 
Berkowitz, gen- 
eral manager and 
operating head of 
L. B. Darling 
Co., Worcester, 
Mass., frozen 
food processor. 

He spoke on 
the “Past, Pres- 
ent and Future 
of Frozen Meats” 
before the 48th annual meeting of 
Operations, Inc., a non-profit organ- 
ization concerned with food engineer- 
ing and merchandising. 

Berkowitz suggested the following 
steps to speed up the relatively low 
sales and lack of general consumer 
acceptance of frozen meats: 1) a sys- 
tem of realistic pricing to keep frozen 
meats in the same price range as their 
fresh meat counterparts; 2) distribu- 
tion in keeping with regional prefer- 
ences; 3) packaging both attractive 
and capable of retaining all the favor- 
able characteristics of fresh meat; 
4) elimination of false advertising and 
“deals” that cause inflated prices; 5) 
cooperation between retailers and 
processors to eliminate superfluou; 
costs, and 6) an effort by retailers to 
lower advertising, storage and deliv- 
ery costs. 

Berkowitz told the group that this 
program might be attained satisfac- 
torily by a slow, educational process 
but that it is his conviction that 
greater and faster progress could be 
made under a program of private 
labeling. The processor works on a 
volume basis; although profits are low, 
tumover is fast, he pointed out. 

“However, a private labeling pro- 
gram can be accomplished only 
through an honest cost-plus arrange- 
ment with the percentage of profit 
returned for the processor diminisl:- 
ing with the growth in volume,” 
Berkowitz said. “Under such a pro- 
gram, a processor naturally would 
have to be in a position of getting 
only one profit out of an operation 
that starts with the live animal and 
ends with the packaged frozen meat. 
There is just no place in the program 
for added expenses such as separate 
profits on live cattle buying, slaugh- 
tering, cutting and boning, and proc- 
essing. All these would simply place 
too heavy a price burden on the fin- 
ished product.” 

A retailer could obtain heavier dol- 


L. BERKOWITZ 
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lar volume in less linear footage by 
elimination of duplicate products, es- 
pecially specialty items, Berkowitz 
continued. “Frozen meats could be 
advertised at lower local rates, and 
such advertising would be more effec- 
tive than national advertising since it 
could contain local prices. Other ex- 
penses, such as missionary men, less 
than truckload shipments, and ware- 
housing could be eliminated. Under 
private labeling frozen meats could 
be and would be offered on a compar- 
ative price range~-with fresh meats 
and would be backed by a concen- 
trated local merchandising and ad- 


_ -vertising program. 


“And under such a program, each 
business would be relegated to the 
place it belongs. Meat packers would 
perform their proper function of pr-c- 
essing the meat according to the 
advice of the retailer who knows what 
the consumer will buy. The retailer 
would take care of merchandising, 
advertising and selling—areas in 
which he has far more experience. 
This plan has been formulated, and 
is now being offered to retail groups 
all over the country by processors, 
L. B. Darling among them.” 

Extensive use of private labels, as 
a solution to present consumer apathy 
toward frozen red meat, also was rec- 
ommended by Berkowitz at the fourth 
annual IGA meat clinic, held recently 
in Kansas City, Kans. The clinic was 
attended by more than 200 IGA meat 
buyers and supervisors from Maine to 


Washington: Berkowitz praised the 
chain organization for its adoption of 
private (TableRite) labeling. 

The Darling concern, he said, is 
developing a. new vacuum packaging 
process in which a transparent, color- 
less, liquid plastic will coat the meat 
to form a protective inner package. 
“We're developing, too, new methods 
of completely or partially cooking 
quality entrees before freezing. Thi; 
will give us things like roast beef and 
lamb legs that need only to be heated 
or simply defrosted before eating. We 
have blueprints of plants that make 
present facilities look like the little 
red school house—plants where live 
animals go in one end and come out 
frozen packages at the other end.” 

In addition, Berkowitz told the 
IGA clinic, Darling plans further 
studies in the field of motivational 
buying to determine how the con- | 
sumers mind works in relation to 
purchasing meat products. 


Game Dressing Regulations 
Are Tightened In Colorado 


The Colorado State health depart- 
ment has ordered new precautions by 
slaughterhouses that handle deer, elk 
and other game animals this year. 
Such plants were directed either to 
provide separate facilities for live- 
stock and game or to scrub the prem- 
ises between operations. 

Carcasses of game animals often 
contain dirt, ticks and other parasite; 
that might contaminate beef, pork 
and other commercial meat if the 
precautions are not taken, said Dr. 
Roy L. Cleere, state health director. 





ee 





BACON AND SAUSAGE products of Hale Sausage Co., Cartersville, Ga., have been intro- 
duced in variety of carton styles, all featuring red and black family design and large, trans- 
parent windows for product display. Sharp, contrasting copy and logotypes are used to 


achieve brand and product identification. Marathon Corp., Menasha, Wis., is the supplier. 
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Manufacturers of Stainless Steel Equipment 


SMALE METAL PRODUCTS, INC. 


2632 S. SHIELDS AVE. CHICAGO 16, ILL. CALument 5-8830 
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Improved Carcass Chilling 
Will Be Convention Topic 


“Proper Refrigeration Increases Meat 
Profit” will be the topic of Dan Wile 
ig vice president 
and chief eng; 
neer of Recold 
Corp., during the 
convention of the 
National Associa- 
tion of Practical 
Refrigerating Ep. 
gineers on Mon. 
day, November 
18, at the Del 
Prado Hotel, Chi- 
cago. Wile will 
address the group at 11 a.m. 

The paper, prepared by Wile and 
Harold Halls, national service manag. 
er for Recold, will describe the te- 
sults of a study in the field of im. 
proved refrigeration for carcass chill. 
ing. The study shows that it is pos- 
sible to achieve large savings in car. 
cass chilling due to a reduction of 
shrinkage and spoilage loss and with 
a minimum of equipment costs, 





DAN WILE 


Belgian Visitors Describe 
Own Rendering Operation 

Two visitors from the S. A. Lahaye 
rendering plant at Schoten-Hof, Bel- 
gium, made some interesting com- 
ments about their operations during 
breaks at the recent National Ren- 
derers Association meeting in Los An- 
geles. (See THE NATIONAL Prove 
SIONER of October 26 for complete 
convention report. ) 

Delforge Alfred, technical director, 
said that the firm has developed a 
continuous method for solvent extrac- 
tion. The plant has 20 cookers. The 
cooked meat scrap is conveyed 
through a series of solvent baths until 
its fat content is reduced to a pre 
determined level, which can be as low 
as 1 per cent. The solvent in the meat 
scrap is then freed with live steam as 
the meat scrap is conveyed through 
a series of closed cabinets. The mis- 
cella are separated by means of the 
techniques usually employed in so- 
vent rendering. 

Alfred also claims to have an end 
point indicator that services 20 cook- 
ers. The plant processes daily about 
80 tons of raw material, largely dead 
stock, with a total demand of 12 hp. 

Andre van Hoorebeke, president, 
said that with heat exchangers the 
firm converts the escaping heat from 
the cookers into heat for its offices, 
warehouses, etc. The plant also gem 
erates its own electrical current by 
bringing the high pressure steam 
down to cooker pressure by first ru 
ning it through a turbine. 





































































































ig New All-Sausage Cook Book 
"| Serco. ee” | Patapar’ wrappers 
2s Meat What is believed to be the first all- 
1 Wile, sausage cook book, featuring 159 
sident ways to serve sausage, has been writ- « ! i / 
f engi. ten by Ida Bailey Allen, food and r k 
Receli Sain authority, for Visking Co., ag o e a a r e a m 
ing the Chicago, a division of Union Carbide 
of the Corp. 
$S0Cia- Entitled “Easy-Do Meals With Sau- 
‘actical sage,” the 5x7-in., 48-page book con- 
ig En- tains original recipes for introducing 
Mon- sausage products at every course of 
>m ber 
e Del 
1, Chi- — : 
> will 1s9 exciting | 
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n | PACKAGING 
| 
ie MACHINES 
ang | Food wrappers of Patapar 
Res. ciieinio Ft Vegetable Parchment are de- 
9s An- signed for trouble-free opera- 
ROVI- VISKING BOOK contains 159 recipes. tion on all types of packaging 
nplete equipment. Whether used in 
every meal. The collection makes two sheets or rolls, Patapar’s 
= points: 1) Sausage dishes are simple Mustration smooth, easy performance 
ed a to prepare and take little time, and courtesy of ataor 
xtrac- 2) An almost infinite taste variety is pare ene pac iaSaeN! outpat end 
The possible with meals based on sausage. a neat, tight wrap. 
eyed Publication of the new cook book And, Patapar gives the product utmost protection. It has high wet- 
until by Visking is an extension of the strength, it’s grease-proof, odorless, tasteless, NON-TOXIC. 
ve firm’s program to promote all types 
S OW of sausage packed in cellulose cas- 
ME lies “We capeot the cok: oak ts PATAPAR PRINTING SERVICE 
AM as rove i i 
rough ee ames = aa prsicrtt d Our plants are completely equipped for printing Patapar in eye- 
> mis- to the consumer where it counts,” compelling colors—by letterpress or lithography. We will reproduce 
f the said L. E. Houck, vice president of your present wrapper design, or we’ll create a colorful new design 
1 sol Visking’s food casings division. for you with any wording you wish. Patapar printing service in- 
" ermal book will be offered for cludes art work, typography, engravings and supervision by expert 
40¢ plus a coupon appearing in ads Seiiee 
~ in several national magazines aimed sigan oni: 
‘dead - —. : Write, telling us your require- 
The illustrated, four-color book is mente, so we can furnish you 
2 hp. divided into 1] chapters, each deal- with the proper information. 
ident, ing with a different major area for 
3 the serving sausage. Among the divisions 
from are sausage in canapes, sausage in 
ffices, soups, in salads, in main dishes, and 
i — for parties. Historical facts par 
about sausage are presented in the 
steam introduction, sigan with a list of Vegetable Parehment 
; Tun the nine most familiar varieties from HI-WET-STRENGTH + GREASE-RESISTING 
the more than 200 available today. HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 
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These leading brokers would welcome 
an opportunity to serve you. 


Product must move before business 
can thrive—and to move product suc- 
cessfully requires widespread con- 
tacts, thorough knowledge of markets 
and trends, and geared-to-the-minute 
operations to take advantage of mar- 
ket fluctuations. 


Brokerage service provides the most 
complete, concentrated: power re- 
quired to buy or sell product in car- 
load lots. The full energy and entire 


Vy Uf df 





















resources of the broker are directed 
along these lines. 


Use the broker as a contact man for 
the sale or purchase of product re- 


quired to keep stocks balanced. Y-ou’ll - 


save time, effort and money. It is 


through him that you get the infor-’ * 
mation upon which prices are based. 


The definite saving in executive time 
in your plant will more-than pay the 
reasonable cost of service rendered. 
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Hormel Veterans Lew Reeve 
And David S. Owen Retire 


Lew P. REEVE, manager of hog 
buying for Geo. A. Hormel & Co.. 
Austin, Minn., and Davi S. Owen, 
manager of public relations, have re- 
tired after many years of service with 
Hormel. 

Reeve joined the company in 1925 
after serving on the animal husbandry 
faculty at the University of Wyo- 
ming. He has been one of the key 
men at Hormel as builder of the com- 
pany’s hog buying organization, which 
purchases more than 2,000,000 hogs 
a year. re 
Reeve is the author of the phrase 
and the idea known as “multiple far- 
rowing,” by which farmers can spread 


hog marketings throughout the year, ~ 


thus avoiding gluts and consequent 
depressed prices. He also has had an 
active part in stimulating farmers in 
the Hormel area to grow meat-type 
hogs. He originated the first market 
hog show in 1927 and in the same year 
installed grade and yield buying of 
hogs at the direction of the late Jay 
C, HorMEL. Reeve initiated live pre- 
mium buying about ten years ago as 
a further incentive for farmers to pro- 
duce meat-type hogs. 

Owen, who joined the Hormel or- 
ganization 34 years ago, became well- 
known to the industry and the press 
as manager of public relations. He 
also served as editor of The Squeal, 
monthly news magazine for Hormel’s 
9,000 employes. 


It's Patrick Cudahy, Inc. 


The name of Cudahy Brothers Co., 
Cudahy, Wis., has been changed to 
Patrick Cudahy, Inc., to make the 
corporate name conform to the com- 
pany’s leading brand name. This also 
is the name of the principal organizer 
of the concern in 1893. Founder 
Patrick Cupany died in 1919. His 
son, MicHaEL F, Cupany, is presi- 
dent of the company. 


Beucher Heads NRA Region 


JosepH BeUCHER, vice president of 
Nick Beucher and Sons Co., Chicago, 
was elected chairman of the fifth re- 
gional area of the National Render- 
ers Association at the group’s regional 
meeting in Milwaukee. Ray ANDER- 
SEN of Milwaukee Tallow & Grease 
Co, Milwaukee, was elected secre- 
tary-treasurer. FLoyp SEGEL of Mil- 
waukee Tallow & Grease is the past 
chairman of the regional group. 


__-~ “The Meat Trail... 


Tobin Acquires Szelagowski 
Sausage Firm in Buffalo 


The merger of A. Szelagowski & 
Son, Inc., Buffalo (N. Y.) sausage 
concern, into Tobin Packing Co., Inc., 
Rochester, N. Y., has been announced 
by the firms. 

The Buffalo company was founded 
in 1899 by ANTHONY SzELAGOwSKI, 
now 89, who has remained active in 


the business. His son, CHestTer, has) 
been serving as president. Fhe firm’ 


employs more than 200 persons. 


“All Szelagowski personnel will 


continue to operate the business the 
same as in the past,” executives of 
Tobin and Szelagowski said in a 


* statement. “Szelagowski business pol- 


icies and’ (product) formulas will not 
be changed. Chester Szelagowski will 
continue to be active in the business.” 


JOBS 


Joun S. Borrom has been ap- 
pointed general sales manager of The 
Cudahy Packing Co., Omaha, L. F. 
Lone, president, announced, Bottom 
succeeds J. A. LARKIN, who was trans- 
ferred to San Antonio, Tex., as gen- 
eral manager of Cudahy’s plant there. 
The new general sales manager joined 
the company in Sioux City 25 years 
ago and has served in sales positions 
in many sections of the country. He 
has been in Omaha since 1945. 


Rosert E. Roserts, who has been 
serving as manager of the Emmart 








Packing Co. branch in Lexington, 
Ky., has been named Lexington 
branch manager for The Klarer Co., 
Louisville. Emmart was merged into 
Klarer last week as a division. B. 
Wayne NELson, who has been Lex- 
ington branch manager for Louisville 
Provision Co., a Klarer division, for 
the past two years, is being trans- 
ferred to Louisville as sales manager 
for the Emmart line of “Magnolia” 
meat products. 


CiarE C. Croker has been ap- 
pointed safety director for Wilson & 
Co., Inc., plants, 
He will be re- 
sponsible for the 
coordination of 
safety in all Wil- 
son units and will 
headquarter in 
the firm’s general 
office in Chicago. 
Croker joined 
Wilson in 1944 
as a clerk at the 
Cedar Rapids 
plant. He became manager of the em- 
ployes department, later served in the 
plant superintendent's office and then 
was named manager of the plant’s 
personnel department. Croker was 
transferred to the headquarters indus- 
trial relations department in Chicago 
last January. 


rm 


Cc. C. CROKER 


Leon Gittet has been appointed 
Montreal chain sales manager for 
Canada Packers, Ltd., H. C. Farns- 








or 


CHALLENGE TROPHY of National Live Stock and Meat Board is presented by Carl F. Neu- 


mann (right), general manager, to Prof. J. W. Cole, coach of University of Tennessee team, 
which placed first among 17 teams in intercollegiate meat judging contest at American Royal 
Live Stock Show in Kansas City. By winning event this year, Tennessee gained permanent 
possession of trophy, which must be won three times for permanent ownership. Tennessee 
teams also took top honors in American Royal contest in 1954 and 1955. Team members 
(I. to r.) are: Curtis Lard, Savannah; James Bond, Thompson Station, and G. Tucker, Memphis. 
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worTH, plant manager, announced. 
Gillet previously was in charge of 
sales promotion for Montreal. 


PLANTS 


Fire of unknown origin destroyed 
the three-story plant of Bridwell 
Packing Co., Inc., near Kingsport, 
Tenn. Ray R. BripweELt, president, 
estimated damage at $200,000. The 
100x80-ft. plant, of concrete block 
construction, was built originally in 
1938 and had been expanded a num- 
ber of times. 


A $150,000 building permit has 
been issued to John Roth & Son for 
an addition to the company’s meat 
packing plant at 42nd and “T” sts., 
Omaha. The addition will include a 
new kill floor, cattle pens, coolers, 
inedible products department and of- 
fices. WiLLIs REGIER of Omaha is the 
architect. The Mainelli Construction 
Co. has the general contract. 


Leo Bower has sold his interest 
in Boise Valley Packing Co., Eagle, 
Ida., to WALTER ApDAMs of Caldwell, 
Davip Exuis of Boise and Jack Rus- 
SELL of Eagle. Owners in addition to 
the new stockholders are Oris YouNG 
and KENNETH RUSSELL. 


Marhoefer Packing Co., Inc., which 
operates a branch house in Blooming- 
ton, Ill., has purchased three lots ad- 
joining its present property at 406-12 
S. East st. and will build a sausage 
plant there sometime in the future, 
RaLpu TusHaus, vice president of the 
firm, announced. 


CLaupE HiLtHon has opened a 
custom slaughtering plant in Guth- 
rie, Okla. 


New York charters of incorporation 
have been granted recently to several 
meat companies. They include: Jaka 
Ham Co., Inc., 99 Hudson st., New 
York City; Manhattan Meat Purvey- 
ors, Inc., 203 Fort Green pl., Brook- 
lyn; Aljo Packing Co., Inc., Route 
52, Walden; P. & G. Meats, Inc., 85- 
18 55th ave., Elmhurst; Benes Ham 
Co., Ltd., 165 Chambers st., New 
York City, and Honeysuckle Corp., 
1560 Boone ave., New York City. 


TRAILMARKS 


Morris B. MANDELBAUM, president 
of Martin Packing Co., Newark, N. J., 
was honored recently at a banquet 
given by the Essex County com- 
mittee of Bonds for Israel. The event 
was in celebration of Mandelbaum’s 
60th birthday and also marked his 
retirement from active participation 
in the affairs of Martin Packing Co., 
which he has headed for the past 
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"YOU GET OUT of the bag what you put into it," comments Morris Kantar (left, center}, 








senior partner of Kantar Provision Co., Minneapolis, as he checks fresh beef cut in im. 
permeable Cryovac bag. Sons Robert (left) and Herb also note that vacuum-packaging 
process adopted by purveying firm makes it possible to accumulate fresh beef cuts without 
risking customary shrink and trim losses, which may run as high as 4 per cent. In right 
photo, using a specially designed loading chute, Kantar operators ready cut for vacuum. 
packaging. The senior Kantar, who has been a purveyor for 50 years, says purveyors will 
have to accustom themselves to new concept of what ageing really is. Surface charac. 
teristics will be absent but enzymatic action needed for breakdown of fibres will continue. 





20 years. He still will participate in 
an advisory capacity. Management of 
the company now is going into the 
hands of several key men, headed 
by the retired president’s brother, 
Harry MANDELBAUM. 


Joun H. Haucu, president of Tuc- 
son Tallow Co., Inc., Tucson, Ariz., 
was elected re- 
a 2S cently to his third 
~ term as state rep- 
resentative for 
the 12th district 
of Arizona. 
Haugh says he 
finds legislation 
to be exhilarating 
and hopes to con- 
tinue his active 
interest in poli- 
tics. Haugh also 
is interested in old automobiles and 
has a 1926 Hispano Suiza town car 
on display at the King of Road Mu- 
seum in California. 





J. H. HAUGH 


The Kansas Independent Meat 
Packers Association has sent a formal 
request to Governor GeorcE Dock- 
ING for a hearing to present for budg- 
et consideration a proposed appropria- 
tion to help with the cost of state 
meat inspection. 


James A. Lawson, who became 
well-known in the industry while 
serving in wartime posts in Wash- 
ington, D. C., is one of three primary 
associates in a new consulting firm 
for business and industry. The firm, 
known as Guy E. Wyatt and Asso- 
ciates, is located in the Barr bldg., 
Washington 6, D. C. Lawson served 
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as chief of the chemical facilities 
branch, War Production Board; chief 
of the food, chemical and special in- 
dustries branch, National Production 
Authority, and chief of the food, 
chemical and special industry branch, 
Business and Defense Services Ad- 
ministration. 


Witt F. Wincerter, head of Peg- 
will Packing Co., Springfield, Ill, and 
two other Springfield men have 
formed Champion Life Insurance Co. 
The new firm will deal in life insur 
ance and annuities. 


W. B. Bryan, president of Bryan 
Brothers Packing Co., West Point, 
Miss., is serving as this year’s fund 
drive chairman for the Clay County 
Community Chest. 


F. J. Herman, district credit man 
ager for Armour and Company at 
South St. Paul, Minn., has retired 
after 38 years in the industry. 


Grorce Hawk, a vice president of 
The Rath Packing Co., Waterloo, Ia. 
has been appointed to a newly-cre 
ated traffic safety committee of the 
Waterloo Chamber of Commercé, 
Tuomas VINCENT, Rath traffic mai 
ager, has been elected a director of 
the Iowa Industrial Traffic League. 


DEATHS 


Mrs, VioLIA ALBRECHT, 65, pres 
dent and treasurer of Reimer Satr 
sage Co., Oshkosh, Wis., died at het 
winter home in\ Tucson, Ariz. 


Junius H. Orr, 64, owner of Ott’s 









Sausage Co., Cope, S. C., died Ne 
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"Joughte ” th 14d 
in SAFETY, too! 


Why take a chance with other Wraps when 
you can be sure with TOUGHIE, the num- 
ber-one oiled Loin Wrap. TOUGHIE reduces 
moisture loss . . prevents sliming . . freezer- 
burn . . and discoloration. TOUGHIE'S 
friends also deserve your careful considera- 
tion: Freezewraps, Bacon Wrappers, and the 
new "3-C'' Carcass Wraps. ALSO, don't 
forget our individually styled Frozen Food 
Overwraps. 


CENTRAL 


WAXED PAPER CO. 
5100 W. ROOSEVELT ROAD 
CHICAGO 50, ILLINOIS 





SQUAT 


For tops in protection 
of your product 


BUY MIDWEST 
STOCKINETTES 


= They are first choice among packers. 


TT LO 
ccieitiataiiiataell 


Write or phone for your 
FREE WORKING SAMPLE 


and price list. 


—DISTRIBUTORS— 
The Birkenwalds 

Portland © Seattle © Boise 
c) 

Wally Gould & Co. © Oakland 
e 

Birko Chemical Co. © Denver 
s 


Chas. Stewart & Son 
New Orleans 


All items stocked for 
immediate delivery. 


See Purchasing Guide for 
complete information. 


MIDWEST TEXTILES, INC. 
= 143 W. 6th St. Cincinnati 3, Ohio 
Sn nnn 
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“Where there’s SMOKE... 
there’ S PROFIT! 


When You Use a 


KOCH SMOKE- TENDER 


AUTOMATIC SMOKEHOUSE-CONTROL UNIT 





@ GENERATES BOTH 
HEAT AND SMOKE 


| 





@ PRECISION CON- 
TROLS, SAFE-TO- 
OPERATE 


@ GIVES PERFECT, 
UNIFORM 
PRODUCT 


@ CUTS OPERAT.- 
ING COSTS 

- « « INCREASES 

PRODUCTION 


















Today’s finest automatic 
smoke and heat producer . . . the 
Koch SMOKE-TENDER is a 
compact, precision smokehouse control unit that generates 
uniform heat and smoke, and circulates and recirculates the 
air-smoke mixture within your smokehouse. 





Simple to operate . . . automatic controls put you in charge 
of smokehouse temperature, smoke density, and circulation. 
Just fill the sawdust hopper, set the controls, and the 
SMOKE-TENDER does the rest. 


Get the facts today . .. Send a rough sketch of your present 
or proposed smokehouse. Qualified Koch 
Engineers will submit plans showing how a 
SMOKE-TENDER can be installed to the 
best advantage. Absolutely no charge or 
obligation for this service. 
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NOW READY 
EQUIPMENT AND SUPPLIES 
FOR THE MEAT INDUSTRY 


Kocti= a 


2518 Holmes St. Kansas City 8, Mo. 
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No. 88 
Meat Curing Pan Truck 


Sausage room processes are handled at 
lower cost with Stainless equipment. 


St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


ST. JONN & €O. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 











SHEFTENE brand 


SODIUM 
CASEINATE 


M.1.B. APPROVED 
in certain products 







HEFFIELD CHEMICAL 
NORWICH + NEW YORK 
A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 





vember 7. Survivors include the wid. 
ow, two daughters and four sons, 


Haroip N. Cupney, 63, president 
of Cudney & Co., Chicago, died No 
vember 13. The widow, HELEN, and 
four daughters survive. ; 


WILLIAM BRUECKNER, 67, who 
erated a slaughterhouse and frozey 
food locker concern for many year 
in Fresno, Calif., died recently. : 


MarK H. Hitt, 56, owner of Hy. 
Grade Sales Co., Charleston, W. Va, 
died after a long illness. He formed 
the meat wholesaling firm in 1998 


Sugardale to Boost Full 
Line on Weekly TV Show 


The Sugardale Provision Co., Can. 
ton, O., is co-sponsoring “Boots and 
Saddles,” a new half-hour television 
program being shown Sunday eye. 
nings on WJW-TV, Cleveland. 

“Boots and Saddles” is a series of 
adventure stories of the Fifth Cavalry 
stationed at an Arizona outpost at the 
close of the Civil War. This dramatic 
series will augment a campaign of 
television spot announcements and ex 
tensive newspaper and radio sched- 
ules now planned for Sugardale, ae- 
cording to Leo B. Lavin, president. 

“We expect to use the flexibility of 
the longer, ‘live’ commercials pro- 
vided in a feature of this kind to ad- 
vertise the full line of Sugardale prod- 
ucts and to demonstrate new ways 
in which to prepare and serve them, 
It is our intention also to develop 
merchandising and promotional activi- 
ties around this program,” Lavin said. 

“Boots and Saddles” is produced by 
California National Productions. 


Purveyor Pushes ‘Pleasure 
Chests’ for Holiday Gifts 


“Pleasure chests” of steaks and 
beef are being promoted by Stock 
Yards Packing Co., Inc., Chicago, as 
holiday gifts. 

Six 1%-lb. boneless Prime sirloin 
strip steaks, encased in a gold-and- 
blue chest, are offered for $39, 
shipped anywhere in the U. S. The 
beef chest, priced at $75, contains 
50 Ibs. of Prime beef, including 2 
steaks, four roasts and a tray 
chopped beef in 1-Ib. packages. Each 
chest will be personalized with the 
recipient's name. 


Financial Notes 

Directors of The Rath Packing Co, 
Waterloo, Ia., have declared a dive 
dend of 35c on the common st 
payable December 10 to stockholders 
of record on November 20. 
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Flashes on 


suppliers 


CONTINENTAL CAN CO.: J. J. 
* SCANLON has been named manager of 


the newly com- 
{™% 





bined Chicago 
district sales of- 
fice of the Hazel- 
Atlas Glass divi- 
s sign of Continen- 
tal, and the Mid- 
west division 
sales office of the 
White Cap Co.,a 
Continental . sub- 
sidiary. Offices 
of the combined 
sales force will be located in the White 
Cap Co. building at 1820 N. Central 
Ave., Chicago. Company officers said 
the merger of the two sales groups will 
“enable both Hazel-Atlas, atid#White 
*Cap sales personnel to offer a more 


J. SCANLON 


2 o whee a ¢ ate. £ die 
__service= te-ithe# "customérs - 


in the Chicago and Midwest area who 
package in glass. as 
. CHASE BAG CO.: Appointment 
of H. E. DENNIE as Eastern regional 
~sales director for the Chicago com- 
pany has been announced by W. N. 
Brock, vice president and geheral 
manager. Dennie will also continue as 
manager of the bag company’s Phil- 
adelphia branch. 


DIAMOND ALKALI CO.: Ray- 
mono F, Evans, chairman and chief 
executive officer, has been assigned 
the presidential responsibilities for- 
merly held by JoHn A. SARGENT, re- 
signed, according to an announcement 
of the company’s board of directors. 


CHARLES PFIZER & CO.: Plans 
for the construction of two new dis- 
tribution centers—one in Clifton, N. J., 
and the other in Atlanta, Ga.—have 
been announced by this Brooklyn, 
N. Y., drug and chemical firm. 


THE BASSICK CO.: JAMEs J. 
FEENAN has been appointed sales rep- 
resentative for 
this Bridgeport, 
Conn., firm, cover- 
ing Eastern New 
England with 
headquarters in 
Boston. Feenan 
will work under 
the supervision of 
R. W. Sutton, 
Bassick New Eng- 
land representative 
for 30 years, and 
handle the complete line of indus- 
trial ‘truck casters. Feenan is a grad- 
uate of Boston College and majored 
in business administration. 


ae 


J. FEENAN 
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Vertical Slat Truck 
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No. 63X 
Stainless Steel | 


‘CLEAN-LINE YOUR PRODUCTION 
‘ _ St. John Equipment is exactly 
aad tailored to your requirements 


St. John “standard equipment” may easily be modified to 
meet any conditions of operation or production. 


If you need a spécia/ design, entirely different from our 
known “standards”, we are equipped to engineer and pro- 
duce it quickly and economically. 


Clean-Lining your production with St. John Stainless Steel 
Equipment shows a profit from the start. Clean up and main- 
tenance is reduced to a minimum.Then, because it is built 
to last, St. John Equipment outwears ordinary types by as 
much as 3 times. And, of course, it meets the most rigid 
sanitary inspection requirements. 





Whether you need a single meat truck or wish to 
Clean-Line a complete installation, write or wire 
for information. 


ST. JOHN & €9O. 


5800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 


















YOUR 
SILENT 
SALESMAN 



















© ADDS APPETITE APPEAL 
| © BUILDS EXTRA FLAVOR 
© RETARDS COLOR FADING 


the HYDROLYZED PLANT PROTEIN © Quolity 









VEGEX CO. 
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Product Planned 



































Laatlytatey 


LET US... 
SOLVE YOUR 

MEAT & LARD 
PACKAGING 
PROBLEMS 




















Heekin Product Planned Cans are planned for 
your product and your profit. Competition de- 
mands that your meat or lard product goes to 
market in the finest metal package available. 
Heekin Product Planned Cans . . . either plain 


or lithographed . . . will be your best salesman. 





THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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in Smokehouse Cleaning, 


.»» Oakite gives you 
LOW-COST END RESUL 


Smokehouse cleaning time dropped 70% when a 
packer modernized the cleaning operation. Simi- 
larly, one man cleaned three smokehouses in 
22 hours. A sausage packer saves $120 monthly 
on detergents alone. 


How was all this achieved? With the Oakite 
SANISEPTOR or HOT-SPRAY UNIT. These 
units were especially developed to mechanize 
cleaning ... to eliminate tedious, time-consuming 
manual scraping and scrubbing. : 


For light duty cleaning, the Oakite SANISEPTOR 
works off hot water lines. It throws a jet stream 
of detergent solution. It covers large areas fast, 
gets hard-to-reach surfaces spotless. 


For heavy duty cleaning, the Oakite HOT-SPRAY 
UNIT (powered electrically) penetrates and 
loosens even thick, tenacious deposits. It can 
clean a 12,000 sq. ft. area in 30 minutes. 





The Oakite man will tell you which unit can 
best meet your needs. He can also show you 
how Oakite materials do more work, cost you 
less in the end. He’s a good man to know. Call 
him in to survey your cleaning operations, stop 
waste, Save you money. 
Bulletin F-7894 tells 
more. Oakite Products, 
Inc., 25 Rector Street, 
New York 6, N.Y. 


Export Division Cable Address: Oakite 
Technical Service Representatives in Principal Cities of U. S. and Canada 
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RECENT PATENTS 














16, 1957 





The data listed below are only 
a brief review of recent patents 
inent to the readers and sub- 
seribers of this publication. 
Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 


$1.00 per copy. 











No. 2,805,163, PROCESS FOR 
THE TREATMENT OF MEATS, 
ted September 3, 1957 by Bev- 
erly E. Williams, San Mateo, Calif., 
and Ben F. Buchanan, Wheaton, IIl., 
assionors to International Minerals & 
Chemical Corp., a corporation of New 
York State. 

A process for tenderizing and im- 
proving the flavor of fresh meat and 
of reducing the time required for 
ageing to produce a satisfactorily aged 
fresh meat is disclosed and which 
comprises injecting from about 1 per 
cent to about 3 per cent by weight 
of the meat treated with an aqueous 
solution containing up to about 20 
per cent of a glutamate selected from 
the group consisting of the monoso- 
dium, monopotassium, and monoam- 
monium salts of glutamic acid and 
mixtures thereof, and a_ proteolytic 
enzyme in an amount to supply up 


to about 0.002 per cent of the enzyme: 


by weight of the meat treated. 


No. 2,806,499, GUIDE FOR SLIC- 
ING KNIFE, patented September 17, 
1957 by Frank L. Clark, Covington, 
La. The knife blade of the slicing ma- 








chine is frictionally engaged by a 
Vertically-elongated guide which is 
so mounted that it may be folded to 
an out-of-the-way position. 


No. 2,799,584, METHOD OF 
PRODUCING BONE-FREE MEAT 
AND POULTRY PRODUCTS, pat- 
ented July 16, 1957 by Harry J. Rob- 
ertson, Atlanta, Ga. 

The method comprises cooking 

né-containing meat to cause shrink- 
age thereof from the bone, maintain- 
ing the meat and bone at a tempera- 
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ture of 140° to 180° F., comminuting 
the meat and bone to provide a mix- 
ture having a particle size not greater 
than % inch, adding sufficient liquid 
to the mixture to permit flow thereof, 
centrifuging the mixture to remove 
all bone and removing excess liquid 
to provide a bone-free meat product 
from this operation. 


No. 2,807,830, SAUSAGE LINK- 
ING MACHINE, patented October 
1, 1957 by Richard J. Millenaar, Mad- 
ison, Wis., assignor to Kartridg-Pak 





Machine Co., Chicago, Ill., a corpo- 
ration of Iowa. 

More specifically the invention re- 
lates to a link twisting and distribut- 
ing head and its connections, ar- 
ranged between a casing advancing 
and dividing device and a link ac- 
cumulating cylinder; ten claims. 


No. 2,807,551, METHOD OF 
STERILIZING, patented September 
24, 1957 by Arno Brasch, Wolfgang 
Huber, and Adnan Waly, Brooklyn, 
N. Y., assignors to Electronized 
Chemicals Corp., Brooklyn, N. Y., a 
corporation of Delaware. 

A method of preserving food sub- 
stances is disclosed and comprises 
hermetically sealing the food sub- 
stance in a container, storing the con- 
tainer with the food substance sealed 
therein under refrigeration for a pe- 
riod of from 72 to 96 hours to permit 
the food substance to convert the 
contained atmospheric oxygen and 
oxvgen absorbed within the food sub- 
stance into stable compounds which 
do not produce objectionable radia- 
tion activated oxygen and nitrogen 
products when subjected to sterilizing 
doses of ionizing penetrating radia- 
tion, and finally subjecting the sealed 
and aged food substance to a steril- 
izing dose of ionizing penetrating ra- 
diation of the order of 1,500,000 REP 
through the wall of the container. 


No. 2,807,549, METHOD OF 
PRODUCING A STERILE MEAT 
PACKAGE, patented September 24, 
1957 by Aro Brasch, Wolfgang 
Huber, and Adnan Waly, Brooklyn, 
N. Y., assignors to Electronized 
Chemicals Corp., Brooklyn, N. Y., a 
corporation of Delaware. 

After ground meat is sealed in a 





suitable sanitary container and flat- 
tened to a thickness of not over 12 
millimeters, the flat package is sub- 
jected to bombardment for a few 
seconds from an electron accelerator 
on both faces thereof to a dose of 
approximately 1.5 times 10° REP so 
as to sterilize the ground meat con- 
tained in the flat package. 


No. 2,808,336, ORAL FAT EMUL- 
SIONS, patented October 1, 1957 by 
Joseph Kalish, Jamaica, N. Y., as- 
signor to Schenley Industries, Inc., 
New York, N. Y., a corporation of 
the state of Delaware. 

An emulsion is disclosed and de- 
scribed as having a cream-like con- 
sistency, a substantial shelf life and 
the fat particles of which have an 
average diameter not in excess of two 
microns. The emulsion consists es- 
sentially of an aqueous suspension 
containing approximately 50 per cent 
of a refined coconut oil having a sol- 
idification point of approximately 76° 
F., approximately 12.5 per cent of 
sucrose, 1.5 per cent of an emulsify- 
ing grade of glyceryl monostearate 
containing approximately 10 per cent 
by weight of an alkali-metal stearate, 
and two per cent of polyoxyethylene 
sorbitan monostearate having approx- 
imately 20 ethylene oxide units per 
molecule, each of the percentages 
based upon parts by weight to parts 
by volume of the emulsion. 


No. 2,808,866, MEAT CHOPPER 
HAVING ROTARY AND STATION- 
ARY BLADES, patented October 8, 
1957 by Ray T. Townsend, Des 
Moines, Ia. 

A chopper is disclosed comprising 
a drum-like stator having grooves on 
the interior surface thereof for re- 
ceiving meat, stationary cutter blades 
crossing the tops of the grooves and 
having cutting edges coincident with 








the inner surface of the drum, and a 
rotor rotatable in the drum and hav- 
ing propeller blades to rotate chunks 
of meat inside the stator, this stator 
having discharge passageways open- 
ing outwardly from the grooves. 
There are 15 claims for this chopper 
having rotary and stationary blades. 
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POULTRY KNIVES 





SKINNING & 
STICKING KNIVES 
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FISH 
KNIVES 





BUTCHER 
KNIVES 





RUSSELL HARRINGTON HAS ALL THESE 


AND MANY, MANY MORE 


In fact, the Russell Green River line 


butcher and packing house cutlery 
you can buy. 


You name it — we've got it! 


Ask your jobber about the complete 
line or write direct for catalog. 





Russell Harrington ... America’s 
Foremost Fine Cutlery Since 1818 


CUTLERY V¥ COMPANY 


Southbridge, Massachusetts 











FAR-ZUPERIOR Products 


designed especially for Locker Operators, 
Small Packers and Slaughterers...... 


Hog Dehairer 


The Ittel Hog Dehairer is a strong, 
compact unit . . . enables the 
operator to handle the dehairing 
operation with a minimum of 
time and effort. Easy to add re 
lated equipment such as Killi 
and Bleeding Rail, Shackles and 
Throw-In, Electric Hoist, Scald. 
ing Tank, Thermometer, and 
Gambrelling Table. 


Send for folder. 



















® 
Splitting SAW 


Here is one of the finest Splitting Saws on 
the market ... for Beef, Hogs, Veal, and Lamb. The 
“Far-Zuperior” is well-balanced, powerful, dependable, 
low-priced. Splash-proof motor. Safety trigger-switch. 


Get full details. 


~geceieom | THE PICKWICK COMPANY 


—Bleeding Ralls 
—Scalding Tanks 
—Knocking Pens 








Manufacturers of 





—Splitting S 
Hog Epoatin stangers FAR-ZUPERIOR Products 
—_| te i 
al Thermometers Box 630-S Cedar Rapids, lowa 
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ALL MEAT... output, exports, imports, stocks 








week under federal inspection rose to 


appear below as follows: 


BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
Nov. 9, 1957 ae SO 217.7 
Nov. 2, 1957 wR: 219.3 
Nov. 10, 1956 72 nnn 432 225.8 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
Nov. 9, 1957 5 .. 148 17.8 
Nov. 2, 1957 160 19.2 
Nov. 10, 1956 . 179 22.3 


369,561. 
137,677. 
Week Ended LE 
Live Dressed 
Nov. 9, 1957 2 985 547 
Nov. 2, 1957 985 547 
Nov. 10, 1956 981 523 
Week Ended CALVES 
Live Dressed 
Nov. 9, 1957 215 120 
Nov. 2, 1957 215 120 


Nov. 10, 1956 224 125 


Gain in Meat Output Due to Pork 


Pork accounted for last week’s increase in meat production, overcom- 
ing decreases in output of beef and veal. Volume of output for the 


Ibs. for the previous week. With slaughter of all livestock smaller than 
last year current meat production lagged about 7 per cent below last 
years volume of 464,000,000 Ibs. for the same November week. Slaugh- 
ter of cattle, down a trifle from the previous week, numbered about 
34,000 head smaller than last year. Hog slaughter, up by about 110,000 
head for the week, numbered about 163,000 head below the count 
of a year earlier. Estimated slaughter and meat production by classes 


1950-57 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHT AND YIELD (LBS.) 


434,000,000 Ibs. from 423,000,000 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,405 186.7 
1,295 172.8 
1,568 203.8 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
262 11.8 434 
254 11.4 423 
275 12.4 464 


HOGS 
Live Dressed 
234 133 
232 133 
230 130 
SHEEP AND LARD PROD. 
LAMBS er Mil. 
Live Dressed cwt. Ibs. 
% 45 42.0 
9% 45 ; 40.0 
5 45 14.4 52.1 











ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 
MEAT AND LARD PRODUCTION BY WEEKS, SEPTEMBER, 1957 


=~ 
Cattle Calves Hogs Sheep and Lambs Total Lard 

Week Kill Beef Kill Veal Kill Pork Kill L&M_ meat Yield Total 
ended 000’s_ mil. Ib. 000’s mil. Ib 000’s mil. Ib. 000’s mil. lb. mil. Ib. Ib. mil. Ib. 
Sept. 7..365 197.0 145 18.1 989 125.9 254 11.5 352.5 13.1 29.0 
Sept. 14. .420 226.8 158 19.6 1.249 157.7 276 12.4 416.5 13.5 37.3 
Sept. 21. .392 213.6 152 18.9 1,315 163.4 271 12.2 408.1 13.3 38.3 
Sept. 28..378 204.1 156 19.4 1,267 162.5 250 11.3 397.3 14.2 40.0 








United States Share of U. K. 
Lard Market Drops This Year 


Lard imports by the United King- 
dom from all sources during the first 
eight months of 1957 totaled 165,- 
500,000 Ibs., compared with 136,- 
600,000 Ibs. in the corresponding pe- 
tiod of 1956. Despite the increase in 
trade, the United States share of the 
market dropped from 79.4 per cent 
for January-August 1956 to 65.7 per 
cent for the same period in 1957. 
Over the same period, France in- 
creased its share of the British market 
from 2 to 9.1 per cent, according to 
the Foreign Agricultural Service. 

Strong price competition from 
France, Belgium, and Argentina was 
the principal reason for the reduction 
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in the U. S. lard trade with Britain. 

United Kingdom lard _ imports, 
quantity, per cent of total, and aver- 
age price per lb., by country of origin, 
January-August 1956 and 1957 are 
listed below as follows: 


January-August January-August 
1956 1957 





Average Average 

orice price 
Quantity U.S. Quantity U.S. 

1,000 cents 1,000 cents 

Pounds pounds per lb. pounds per lb. 
Denmark 9,744 .1466 .1762 
Netherlands 8,725 .1394 1599 
Belgium 8,046 .1243 1361 
RE a os < wand ocx 337 1217 .1418 
United States 108,346 .1453 1702 
Argentina ...... 928 .1187 .1497 
GOP bids 431 .1492 .1567 
OGRE. ctcieks 136,557 ..... sees 





Percentages down the list by countries were 
as follows: 1956—Denmark, 7.1; Netherlands, 
6.4; Belgium, 5.9: France, .2; United States, 
79.4; Argentina, .7; and Others, .3. 1957—Den- 
mark, 6.4; Netherlands, 5.3; Belgium, 10.9; 
France, 9.1; United States, 65.7; Argentina, 2.2; 
and Others, 4. 





1957 






USDA Buys 7,476,000 Ibs. Beef 
This Week; Last of Program 


The U. S. Department of Agricul- 
ture has announced the purchase of 
7,476,000 Ibs. of frozen ground beef 
for the national school lunch pro- 
gram. This makes a total of 16,695,- 
000 Ibs. purchased this fall and con- 
cludes the present buying program. 
The price paid for this week’s pur- 
chase varied from 36.49 to 39.95c 
per lb. Bids were received from 48 
firms who offered a total of 15,717,- 
000 Ibs. 

All prices are on a per lb., f.0.b. 
plant basis. The USDA said that in 
making the awards, consideration was, 
given to area price variations in re- 
lation to transportation costs for dis- 
tribution. It was announced that no 
purchases were made in the South- 
west this week because sufficient 
quantities were purchased October 
31 to meet requirements in that area. 


CALIFORNIA STATE 

INSPECTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, September 1957- 
56, as reported to THE NATIONAL 

PROVISIONER: 

September September 

1957 95 


Cattles WONG iiss ee RS 38,133 38,845 
Calves. RAG: is 6600 .cekeies 24,139 25,484 
BleGe. HOM eeccVecg ecees 20,633 24,433 
Sheep; ‘Mead oss5 on nos ciess. 39,052 34,910 


Meat and lard production for Sep- 
tember, 1957-56 (in lbs.) were: 


eee Te raed ee 6,903,955 4,445,726 
Pork and beef ......... 9,131,503 7,734,616 
Lard, substitutes ........ 843,224 755,349 

WOOO oie k name on aoe 0% 16,878,682 12,935,691 


As of September 30, 1957, California had 121 
meat inspectors. Plants under state inspection 
totaled 381, and plants under state approved 
municipal inspection totaled 58. 


SEPT. KILL BY REGIONS 


United States federally inspected 
slaughter by regions in Sept. 1957, 


with totals compared, in 000s: 
Sheep & 





Region Cattle Calves Hogs Lambs 
N. Atl. States ...... 127 116 486 188 
8. Atl. States ~...... 52 57 237 nee 
N. ©. States—East ... 339 197 1,231 124 


N. C. States—N.W. .. 452 83 2,010 305 
N. C. States—S.W. 156 25 466 77 
S. Central States .... 204 116 359 55 
Mountain States ..... 97 5 85 184 
Pacific States ........ 201 39 186 170 

Totals, Sept. 1957..1,627 638 5,060 1,104 

Totals, Sept. 1956..1,617 661 4,979 1,167 


HOG-CORN PRICE RATIOS 


Hog and corn prices at Chicago 
and hog-corn price ratios compared: 


Barrows and No.3 Corn Ratios based 


gilts av. yellow on barrows 

per ewt. per bu. and gilts 
Oct. 1957. .$17.32 $1.189 14.6 
Sept. 1957.. 19.34 1.262 15.3 
Oct. 1956 . 15.74 1.296 12.1 
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World Hog Slaughter Next Year Likely 
To Show Increase Over 1957, Says FAS 


World hog slaughter and pork pro- 
duction in 1958, excluding Commu- 
nist China, is likely to show a 4 per 
cent rise from the high level of 1957, 
according to the Foreign Agricultural 
Service. Pork production in 1957 is 
expected to be slightly above 1956. 


South America is encouraging farm- 
ers to increase hog production. Slaugh- 
ter in Oceania is expected to show a 
slight rise in 1958. The U.S.S.R., 
which is encouraging hog production 
in order to increase meat supplies, is 
expected to show an increase in hog 








%Austria, Belgium, Denmark, 
the Netherlands, Norway, 
slavia. 
mates included in the total. 
lombia, 


Finland, 
Portugal, Spain, 
*Egypt. 
Paraguay and Uruguay. 





WORLD PORK PRODUCTION, INDICATED 1957 AND 1958, WITH COMPARISONS! 


1957 1958 
Continent or area Averages indi- indi- 
1934-38 1946-50 1955 1956 cated cated 
Million Million Million Million Million Million 
pounds pounds pounds pounds pounds pounds 
EE MIREE: 5 Sieve gotecdeneces 163 11,730 12,463 12,721 12,100 12,700 
ey ee eee 9,909 7,457 12,731 13,070 13,700 14,000 
are MON eG nh con s.iese shows 4,855 3,850 4,675 4.710 nen rye 
SS te pdipis'e Sha oO 0b SBR Sd'e te 6 4.350 5 5 5 & 5 
Middle I re og So na 1 4 : 4 ‘er PN 
PEE. wna wc crcec'cc bs roeeseces 00 ° 11 87 154 150 “24 wa 
EE NOOR » nn as 5 0b 00/6600 4.050003 808 1,066 1,000 1,084 1,150 1,170 
A, GAEUOOR 0:5 ins ocnsbaiesieae 64 82 95 107 ae hie 
SET on Wb ds bkeks 50 thaedcaapisiecos 304 294 305 293 
ND age rttckncc ees causenenens Oey 564 26,270 35,427 36,614 37,000 38,500 


1Carcass meat—excludes variety meat and lard. 
France, 
Sweden, Switzerland, 
*Bulgaria, Czechoslovakia, Eastern Germany, 
Turkey, Iraq and 
SAustralia and New 











2Canada, Mexico, United States and Cuba, 

Western Germany, Greece, Ireland, Italy, 
United Kingdom and Yugo- 
Hungary, Poland and Rumania. ‘Esti- 
Iran. 7Argentina, Brazil, Chile, Co- 
Zealand, 








Hog slaughter in western Europe, 
which has shown a remarkable re- 
covery since the low slaughter of 
postwar years, increased by about 5 
per cent during 1957 and is expected 
to rise 2 per cent in 1958 to a new 
record high. Slaughter in North Amer- 
ica, which declined 5 per cent in 
1957, is expected to recover in 1958. 

The most important hog producing 
country in South America, Brazil, ex- 
pects a continuation during 1957 of 
recent rises in slaughter. The strong 
demand for pork and lard throughout 


slaughter during 1957. 

American hog producers can expect 
increased foreign competition and re- 
duced foreign demand for pork and 
lard during 1958. The most import- 
ant factor at present is the effect that 
the increased world production will 
have on American hog prices and on 
pork and lard exports. Market possi- 
bilities for sale of pork variety meats, 
fatback and lard in Western Europe 
will be reduced during 1958. Recent 
measures taken in France to increase 
exports of all commodities will in- 


crease competition from that sourge 
on the European lard market. 
Production in Denmark and the 
Netherlands is high this year and both 
countries, important exporters of pork 
and pork products, are having diff. 
culty finding export outlets. Further 
liberalization of trade in Westem 
Europe could overcome U. S. 
difficulties during the next few years 
However, in view of the present in. 
ternational payments difficulties of 
many European countries, such action 
seems unlikely in the near future, 








The good feed grain and root 
in Europe during 1956 combined with 
relatively high hog prices, en 
hog producers to expand production 
greatly during 1957. In several im 
portant northern European countries, 
government production subsidies and 
import controls have encouraged e 
pansion in hog production. Al 
the United Kingdom adjusted produc. 
tion subsidies last year to make hog 
production less attractive than other 
livestock enterprises, there has been 
no drop in hog slaughter. 

In North America, relatively 
production during 1956 discouraged 
producers and resulted in a low 
slaughter in 1957. Canadian slaugh 
ter has already begun to rise and 4 
further rise is forecast for 1958. U,§, 
production is also expected to it 
crease in 1958, although not as sharp- 
lv as in Canada. The Canadian hog 
slaughter cycle seems to be running 
about one-half a year ahead of the 
U. S. cycle. Throughout the rest of 
North America, increased slaughter 
has followed the general trend of ris 
ing consumer income and demand, 





DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: (Bact 
Pork sausage, bulk (lel 1b.) (lel Ib.) Whole Ground (1.¢.1, prices quoted to manu- hal Pag oat sae - 
on SE SOE cnc cae 6 @42% Caraway seed ... 19 24 facturers of sausage) ye ad hn Rong 34 in i 

Pork saus., s.c. 1-lb. pk. 51 @58 Cominos seed ... 40 46 Beef rounds: Gee set) Med. ~ 34 in : 5 
Franks, s.c., 1-Ib. pk..60%@64 Mustard seed, lear, 29/35 mm 05@1.35 Smail im: } ‘ 
Franks. skinless, os ee 23 Clear, 35/38 mm ‘1o0@1 15 Middles, cap off. 
1-lb. DK. ........-0% @47 yellow Amer... 17 Clear, 35/40 mm. ..... 85@1.10 ten ae aan 
Bologna, ring, (bulk)..44 @5l eS 44 Clear, 38/40 mm. ..... 90@1.35 Hoe es pte 1962 
Bologna, art. cas, bulk..37 @39 Coriander, Clear, 40/44 mm. 1.30€@1.65 & yunners, “rect <a , 
Bologna, a.c. sliced, Morocco, No. 1. 21 25 Clear, 44 mm./up ....1.95@2.50 Sheep casings: (Per hank) 
6-7 oz. pk., doz......2.85@3.12 Marjoram, French 69 74 Not clear, 40 mm./dn. 65@ 75 26/28 mm, .....+..+++ 6 
Smoked liver, h.b. bulk.47 @57 Sage, Daimatian, Not clear, 40 mm./up.. 75@ 85 24/26 mm. ......++++. 6. 
Smoked liver, a.c.. bulk.42 @48 _ 64 B 22/24 MAM, © 0.00 see dneng 4. 
Polish saus, smoked ..62 @68 eef weasands: (Each) 20/23 WAM, be eee eens 4.10@4.45 
New Eng. lunch spec...62 @69 -* ZR: 24 oe) | ane 13@ 16 18/20: Mim... cess cenne 2. 
New Eng. lunch spec.. SPICES No, 1, 22 in./up ...... 9@ 14 1G/18 mM. ss... ocean 1, 
sliced, 6-7 oz., doz, ..4.35@4.80 Beef middles: Per set) , 
Olive loaf, bulk ....... 44 @51% (Basis, Chicago, original barrels, Ex, wide, 2% in./up. aon 55 CURING MATERIALS 
O.L., sliced, 6-7 02., doz.3.36@3.48 bags, bales) Spec. wide, 2%&-2% in. .2.55@2.70 
Blood and tongue, bulk. .474%4@58 Whole Grownd Spec. med., 1%-2% in..150@1.60 Nitrite of soda. in 400-Ib. Ot 
Pepper loaf, bulk ....59%4@67 Anapios i 78 88 Narrow, 1% in./dn. ...1.00@1.05 bbl., del. or f.o.b. Chgo..$1L8 
P.L.. sliced, 6-7 02z.. doz.4.00@4.56 Resiftes me ...~- 86 95 pene” <n eee - Pure rfd, gran. nitrate 
Pickle & pimento loaf . 39% @46%4 Catt tenes 45 Beef bung caps: (Each) Of BOGR ....crcceccccncnns 
P.&P., sliced, 6-7 oz., doz.3.20@3.36 chil, Rena wed a pee 52 Clear, 5 in./up ...... @ 40 Pure rfd. powdered nitrate a6 | 
Cloves, Zanzibar .... 67 78 Son iy inch ghia 19a 31 an aota “sched, taue at 
DRY SAUSAGE cow. aa ae: 30 <4 Clear, 3%-4 inch 11.) 1s@ 16 Chgo. gran, carlots, ton.. 90 | 
(lel, 1b.) —, indies ee bef Not clear. n° Maik is@ 21 Rock salt, ton in 100-1. - a0 
Cervelat, ch. hog bungs,. 98@1.00 East Indies ...... s 3.50 Beef bladders. salted: (Each) = f.o.b. whse, Chgo. 
Thuringer ......ccecccee 538@ 55 5 flour, fancy. .. 37 7% inch./up, inflated.. 18 Suga 
eee re ee 81@ 83 Me as veka ee 33 6%-7% inch: inflated... 13 Raw. ‘96 basis, f.o.b. N. ¥.. 
Holsteiner .............. 83@ 85 West ‘india nutmeg 2.70 5%-6% inch. inflated... 12@ 13 Refined standard cane E 
Salami. B. CC. .dsci ys 85@ 87 Paprika, Amer. No, 1 .. 48 2 gran,~.basis (Chgo.) ...+ ™ 
Salami, Genoa “style ..-- 99@1.01 Paprika, Spanish ... .. 78 Pork casings: Ce hank) Packers, curing sugar. 100 
Salami, cooked ......... 3@ 45 Cayenne pepper .... .. 62 9 mm./down ........ 4.50@4.75 Ib, bags, f.o.b. Reserve. 
Pegmeremsl ius sasaceseess 82@ 84 Pepper: oe ee 4.30@4.65 La., less 2% ..--eeeree 
EP eee 97@ Mee. gee. TE: ices. - 57 A MN. no cue ss sek 3.15@3.65 Dextrose, these ns 
we ME ees 81@ 83 bk) OES ee ees 49 53 nw dit... ee ee 2.70@3.10 Cerelose. regular ....--- 
MartRGCNA. ick cvcweecs 56@ 58 Be eaE eT ee eee 39 42% BORE TH, wddseacees 2.50@2.75 Ex-warehouse, Chicago ee 
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Steers, & 
Prime, 
Choice 
Choice 
Choice 


Bull 
Comm 
Canne 


Nave 
Flan! 
Rout 
Sa. 
Bris! 
Ri 
Loin: 


cow 


Fresh 
60@63 


80@RZ 
Mad 
9@95 


Inside: 
Ontsid 
Knuck 





Bul 
FRE 





_BEEF-VEAL- LAMB... Chicago and outside 


































source CHICAGO 
November 12, 1957 
the WHOLESALE FRESH MEATS BEEF PRODUCTS 
d both CARCASS BEEF (rreeen, caitbk, 3 
Of pork B sicers, gen. range: (carlos, 1b.) Tongues. No. 1, 100's..24%@25% 
g diffi. Prime, 700/800 ...... 42% Hearts, regular, 100’s. .17%@18 
S Choice, 500/600 ...... 40% ee, 2 Livers, regular, 35/50’s 16 
“urther Choice, 600/700 ...... bys : Livers, selected, le 21% 
700/800 ...... 40% @41% : : 4 
V, Choice, 38 Lips, scalded, 100’s é 12n 
estem Good, 500/600 380 Lips. unscalded, 100’s 11%n 
e Good, 600/700 29% Tripe, scalded, 100’s .. 7a 
xport . SOS = Trine, cooked.” 100's .-. on 
r ‘omm ts a Res 2 
Bt. Canner-cutter cow 26% poses 100's hunt cae 7% 
ent mn UWdders, 1006 oe i scsces 5 
ties of PRIMAL BEEF CUTS 
FANCY MEATS 
h acti ine: (Lb.) 
action ss all wts. 50n (lel prices, Ib.) 
ture, Trimmed loins. Beef tongues, corned .. 30% 
50/70 Ibs. (Iel) ..75 @88 Veal breads, 
ot Crop Square chucks, wader 12 08... 5... 3 71 
ed with 70/90 Ibs. (lel). 39n tk ee: eee 91 
Arm chucks, 80/110..37 @38 Calf tongues, 1-Ib./dn.. 19 
ibs, 25/35 (Icl) ..-58 @60 Oxtails, fresh, select .. 20n 
a Briskets (lel) 2614 @27 
TISKECTS (CCP wn ewes 20% 
N: _, Se Fae 17 1™ 
duction B Xevels, No. 1 °--5-1T @iT BEER SAUS. MATERIALS 
al ime ic: FRESH 
untries, Hindatrs., 5/800 48 Canner-cutter cow (Lb. 
lies and Foreatrs.. gia tae <n Age Secale 36% 
Round: all w ull meat, neless, 
ed Tr. loins, 50/70, (ie1).63 @n i SPO RRO ARS ee 39% 
Sed ex. Sq. chucks, 70/90 39 Beef trimmings. 
Ithough Arm chucks, 80/110. .37 @38 75/85%. barrels .... 30 
Rriskets (Icl) ....... 26% @27 Beef trimmings, 
produc. Ribs, 25/35 (Ici) ....52 @B4 5/90%. barrels 33% 
Navels, No. 1 ...... @17™% Boneless chucks, 
ike hog Flanks, rough No. 1. 17™% barrels MOSS ha 37 
Beef cheek meat, 
n other B  cood, (alt wts.): = trimmed. barrels .... 24% 
1S been Rounds .....-..e.eee 48 ee Shank meat. bbls. . 291% 
a ey ee Beef head meat, bbls. 22 
Briskets ..........+. 2 Veo] trimmings. 
lv hj bse seeeeeeeeeeecene Bs ss boneless, barrels 34% 
ty high MB ccc cc cece rece ce Q: 
: L—SKIN OFF 
ouraged B cow & BULL TENDERLOINS VEAL—SK 
a low @ (Iel careass prices. cwt.) 
Fresh J/L ©-C Grade Froz, C/U prime. (EM race, $42.00 43.90 
slaugh 046s 3/dn. ..... Si Prime, 120/150 ...... 42.004 43.00 
4 7 = tteee Choice, 20/13 esas ma moe oo 
> an D cecee ~- Choice. at ere epee 3 
q . /up ..... ~ = Rood. 90/150 ........ 35. 00@38.00 
8. U.S. . 5/up ..... 85 Stand.. o/1m0 Bic waeie 20.00@31.00 
to i a ews seagate = prod ps 
Cul Ps ordi 2 
BEEF HAM SETS . 
s sharp- 
° Insides, 12/up. Ib. 4514 CARCASS LAMB 
lan OMntsides, &/np, Th. ... 42% 
naull Knuckles, 7%/up, Ib... 45% (lel prices, Ib.) 
Prime, 5 471, MARV, 
4Q, Any, 
of ‘the CARCASS MUTTON Prime. ‘Caen 
rest of Choice. 70/down. Ib, ..20 on cunice. $ Te ahaa 
Good, down, Ib. ....19 atce, a3 . 
laughter Le ns Choiee. 65 ATA MARY, 
1 of ris- n—nominal, b—bid, a—asked. Good, ant, WIR ose vacua 444%@45% 
nand. 
nasil PACIFIC COAST WHOLESALE MEAT PRICES 
(Bach) Los Angeles San Francisco No. Portland 
| FRESH BEEF (Carcass): Nov. 12 Nov. 12 Nov. 12 
om STEER: 
sad Choice: 
ae 500-600 Ibs. .......... $38.00@41.00 $38.00@ 40.00 $28.50@40.00 
Be 600-700 Ibs. .......... 37.50@39.00 37.00@38.00 38.00@39.00 
<eae Good: 
..  19@2 500-600 Ibs. .......... 36.00@38.00 35.00@37.00 36.50@38.00 
(Per hank) a ES ae 35.00@36.00 34.00@36.00 36.00@37.00 
4 Standard: 
+ oe ane 34.00@36.00 33.00@36.00 33.00@36.00 
‘tloene cow: : 
2,80@3.2 Standard. all wts. .... None quoted 30. comas.0e None auoted 
1.45@23 Commercial, all wts. .. 28.50@31.00 29.00@30. 29.00@33.00 
Utility, all wts. ...... 28.00@30.00 28. o0as0-0 28.00@32.00 
|ALS Canner-cutter ... 2 11)! None quoted 26.00@27.50 27.00@30.00 
ao Bull, util. & com’! - 32.00@35.00 33.00@35.00 33.00@34.00 
. 
go. $1.8 ya CALF: (Skin-off) (Skin-off) (Skin-off) 
ice: 
ood 56 Ps a ee ee 41.00@44.00 40.00@41.00 40.00@ 43.00 
on 2 
ae 200 Ibs. down ........ 38.00@ 41.00 39.00@41.00 37.00@41.00 
tb, ae LAMB (Carcass): 
os 2800 Prime: 
Sere 45.00@47.00 42.00@45.00 41.00@44.00 
y... 6 a ceaneee cnet 43.00@45.00 40.00@ 43.00 39.00@ 42.00 
E a Sone 45.00@ 47.00 42.00@45.00 41.00@44.00 
00 as ERB RGF RE & 43.00@45.00 40.00@ 43.00 39.00@ 42.00 
>, as 00d, all wts. Semdnan ele 41.00@44.00 39.00@ 44.00 39.00@41.00 
Bien MUTTON (Ewe): 
eee “ Chole, 70 Ibs./down... None quoted 22.00@ 24.00 18.00@20.00 
RPE Good, 70 Ibs./down .... None quoted 22.00@ 24.00 18.00@ 20.00 
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NEW YORK 


November 12, 1957 


WHOLESALE FRESH MEATS 


BEEF CUTS 
(1.e.1, prices) 

Steer: (Western, ewt.) 
Prime, carc., 6/700.$45.00@46.00 
Prime, carc., 7/800. 44.00@45.50 
Choice, carc., 6/700. 43.00@ 45.00 
Choice, care., 7/800. 42.00@43.50 
Good, carc., 6/7 00.. 39.00@42.00 
Good, carc., 7/800.. 38.50@40.50 
Hinds., pr., 6/700.. 53.00@57.00 
Hinds., pr., 7/800.. 52.00@55.00 
Hinds., ch., 6/700.. 50.00@54.00 
Hinds., ch., 7/800.. 48.50@52.00 
Hinds., gd., 6/700.. 48.00@49.00 
Hinds., gd., 7/800.. 46.00@48.00 

BEEF CUTS 


(l.e.1, prices, Ib.) 
Prime steer: 


Hindatrs., 600/700 ...54 @57 
Hindqtrs., 700/800 ...53 @56 
Hindqtrs.. 800/900 ...52 @b54 
Rounds, flank off ....50 @53 
Rounds, diamond bone, 

flank off 


Short loins, untrim. .. 
Short loins, trim. 
WR So cecea ceeskacs 
Ribs, (7 bone hd 
Arm chucks ... 
Briskets 
WOOO eee ccs beans 
Choice steer: 
Hindatrs., 
Hindqtrs., 





600/700 ...5 
700/800 ... 
Hindqtrs.. 800/900 ... 
Rounds, flank off .... 
Rounds, diamond bone. 
flank off 
Short loins, untrim. ..55 
Short loins, trim. 
WOE cach Vahey tains tos 
Ribs (7 bone cut) ...52 
Arm chucks .......... 40 
Briskets 27 29 
-16%@17 








FANCY MEATS 
(1.e.1. prices) 











(Lb.) 
¥ — —e GANS. Os wes cece 82 
PPE eG Rie ESE 1.04 
Bee? liv ne selected ........ 29 
Beef kidneys ery et eye es 16 
Oxtails, % Ib., frozen ...... 11 
LAMB 
(l.e.1. careass prices, cwt.) 
City 
Prime, 30/40 49.00@53.00 
Prime, 40/45 .. 49.00@54.00 
Prime, 45/55 48.00@52.00 
Prime, 55/65 48.00@ 49.00 
Choice, 30/40 48.00@52.00 
Choice, 40/45 48.00@53.00 
Choice, 45/55 47.00@51.00 
Choice, 55/65 46.00@48.00 
Good, 30/40 44.00@ 47.00 
Good, 40/45 45.00@47.00 
Good, 45/55 - 43.00@45.00 
Western 
Prime, 48.00@50.00 
Prime, 48.00@50.00 
Prime, 46.00@47.00 
Choice, 47.00@51.00 
Choice, 47 .00@ 48.50 
Choice, ..+ 46.00@47.00 
Good, 45/dn. - 45.00@47.00 
Good, 45/55 44.00@ 45.00 
VEAL—SKIN OFF 
(1.c.1. careass prices) Western 
Prime, 90/120 ...... $45.00@ 49.09 
Choice, 90/120 36.00@ 42.00 
Good, 50/ 90 ........ 33.00@36.00 
Good, 90/120 ........ 34.00@25.09 
Stand., 50/90 ...... 28.00@31.00 
Stand.. 90/120 ...... 29.1 @32.09 
Calf, 20/dn., ch 29.00@32.00 
Calf, 200/dn., gd. ... 27.00@31.00 
Calf, 200/dn. std, - 25.00@28.00 





Plates 
NEW YORK RECEIPTS 


Receipts reported by the USDA 
Marketing Service, week ended Nov. 
9, 1957, with comparisons: 


STEER and HEIFER: Careasses 
Week ended Noy. 9 9.492 
Week previous ........ 9,130 

cow: 

Week ended Nov. 9 .... 729 
Week previous ........ 691 

BULL 
Week ended Nov. 9 .... 289 
Week previous ........ 295 

VFAL: 

Week ended Nov. 9 .... A. BRS 
Week previous ........ 12.163 

LAMB 
Week ended Nov. 9 .... 29.889 
Week previous ........ 29,522 

MUTTON: 

Week ended Nov. 9 .... ARR 
Week previous ........ 805 

HOG AND PIG: 

Week ended Nov. 9 .... 11.109 
Week previous ........ 10.216 


PORK CUTS: Lhs 


Week ended Nov. 9 .... R91,889 

Week previous ........ 828,965 
BFEF CUTS: 

Week ended Nov. 9 .... 22.637 

Week previons ........ 266.420 
VFAL AND CALF CUTS: 

Week ended Nov. 9 ... 2.000 

Week previous ........ 3.041 
LAMB AND MUTTON: 

Week ended Noy. 9 my 

Week previous ........ 9.194 
BFYPF CURED: 

Week ended Nov. 9 ... Pee 

Week previous ........ 13,240 


PORK CURED AND SMOKED: 
Week ended Nov. 9 . 218,070 
Week previous 267,821 


COUNTRY DRESSED MEAT 


VEAL: Carcasses 
Week ended Nov. 9 .... 9.711 
Week previous ........ 7,828 

HOGS: 

Week ended Nov. 9 .... 96 
Week previous ........ 32 

LAMB: 

Week ended Nov. 9 .... 46 
Week previous ........ 68 


LOCAL SLAUGHTER 


CATTLE: Head 
Week ended Nov. 9 .... N.A 
Week previous ........ 16, 882 

CALVES: 

Week ended Nov. 9 .... N.A. 
Week previous ........ 11,973 

HOGS: 

Week ended Noy. 9 .... N.A. 
Week previous ........ 58,132 

SHEEP: 

Week ended Nov. 9 .... N.A. 
Week previous ........ 43,909 





N.A.—not available. 


PHILA. FRESH MEATS 


November 12, 1957 
WESTERN DRESSED 





STEER CARCASSES: (Cwt.) 
Choice, 500/800 ....$42.50@45.25 
Choice, 800/900 .... 42.00@43.50 
Good, 500/800 ..... 39.50@ 42.00 
Hinds., choice 51.00@53.00 
Hinds., good ‘ 46.00@ 49.00 
Rounds, choice - 50.00@54.09 
Rounds, good . - 47.00@49.00 

COW CARCASSES: 

Com’!, all wts. .... 29.50@32.75 
Utility, all wts, ... 26.50@31.00 
VEAL (SKIN OFF): 
Choice, 90/120 .... 41.00@44.09 
Choice, 120/150 .... 41.00@44.00 
Good, 50/ 90 ..... 36.00@38.00 
Good, 90/120 ..... 37.00 @239.00 
Good, 120/150 ..... 38.00@ 40.00 

LAMB: 

Ch. & pr., 30/45 ... 48.00@50.00 
Ch. & pr., 45/55 ... 48.00@50.00 
Good, all wts. ..... 45.00@ 48.00 


LOCALLY DRESSED 
STEER BEEF (1b.) Choice Good 
Care., 5/700.4244@44% 38 @40% 
Care., 7/800.42 @44 37%@40 
Hinds., 5/700 ....49@51 44@47 
Hinds., 7/800 ....48@50 43@46 
Rounds, no flank.51@52 47@50 
Hip rd. plus flank .49@52 
Full loins, untrim .48@53 
Short loin, untrim.58@65 50@44 


Ribs (7 bone) ....56@58 47@52 
Arm chucks ..... 88@40 25@36 
Po te ER @32 V@R2 
Short plates ..... 17@22 17@22 





CHICAGO PROVISION MARKETS 


From the National Provisi 


ioner Daily Market Service 


CASH PRICES 


(Carlot basis, 


SKINNED HAMS 
F.F.A. or Fresh 


Frozen 
. 48% @44 
éoikeaiie 4214 











in. 
PICNICS 
F.F.A. or Fresh Frozen 
POSE HALES ‘Ee ee 26 
FS APT SRE 25% 
DE Fee ee ee 24 
tS ee hc arate UE elisha soon 24 
24@2414n .. 12/14 .........- 24n 
24@24% . Sian, Bein. .:. M 
FAT BACKS 
Frozen or Fresh Cured 
2) eee 11 
ge, Re 12 
WED 2c dasngns 12 
12/14 ..... 16@16%4 
14/16 17% @17T% 
BBB 0:00 18@18% 
ee 18@18% 
20/25 ..... 18@18% 
n—nominal, b—bid, a—asked. 


Chicago price zone, 





Nov. 13, 1957) 


BELLIES 
¥. F.A. or Fresh 


25 
Gr. Am. froz., fresh D.S. oa 
21ign . ~~ eee 
21%a ay eee” —" 
20%a \ Barer 2344n 
ee SSR ere 23n 
WDa ncccccce B5/40 ..ccceees 224%4n 
17a .cooee GOfD occcccces 22%a 
FRESH PORK CUTS 

Job Lot Car Lot 
48%, @49 Loins, 12/dn. ..... 47 
47@48.. Loins, 12/16 ...... 47n 
41@42.. Loins, 16/20 ...... 39b 
38@39.. Loins, 20/up ...... 8 
A Butts, 4/8 ... 354% @36 

In owas watts, S732 oo 005 04 35: 
ee ee. eeeeerrres 35n 
_, RS Ribs, 3/dn 321%, @33 
29@30 aS: eee 2814n 
BEciveude he See ee 24n 


OTHER CELLAR CUTS 


Frozen or Fresh ured 
15% Square Jowls ......... unqg 
114%4b Jowl Butts, Loose ..... 13n 
12\4n Jowl Butts, Boxed unq. 





LARD FUTURES PRICES 


NOTE: Add ce to all price quo- 
tations ending in 2 or 7. 


FRIDAY, NOV. 8, 1957 










Open High Low Close 

Nov. 11.50 11.55 11.4 11.40 
-47 

Dec. 12.60 12.52 12.60 

Jan. 12. 12.40 12.45a 

Mar. 12 12.60 12.60 

Sales: 3,400,000 Ibs. 

Open interest at close Thurs., 
Nov. 7: Nov. 82, Dee. 403, Jan. 
231, and Mar. 200 lots. 

MONDAY, NOV. 11, 1957 
Nov 11.35 11.35 11.10 11.20a 
Dee. 12.60 12.60 12.37 12.40b 
Jan. 12.40 12.45 2.27 12.30 
Mar. 12.60 12.60 12.40 12.45 
May 12.70 12.70 12.60 12.60a 

Sales: None reported. 

Open interest at close Fri., Nov 
8: Nov. 43, Dee. 403, Jan. 232, and 
Mar. 204 lots. 

TUESDAY, NOV. oe 1957 
Noy. 11.30 


Dec. 12.47 





Jan. 12.35 
Mar. 12.47 
-50 
May 12.55 12.60 12.45 

Sales: 5,240,000 Ibs. 

Open interest at close Mon., Nov. 
11: Nov. 32, Dec. 415, Jan. 237, 
Mar. 207, and May two lots. 

WEDNESDAY, NOV. 13, 1957 
Nov. 10.85 10.90 10.82 10.82b 
Dec. 12.35 12.40 12.05 12.07 
Jan, 12.20 12.25 11.85 11.90 
Mar. 12.35 12.35 11.97 12.00a 
May 12.30 12.85 12.02 12.05a 

Sales: 15,000,000 Ibs. 


Open interest at close Tues., Nov. 
12: Nov. 32, Dec. 418, Jan. 233, 
Mar. 223, and May four lots. 


THURSDAY, NOV. 14, 1957 


Noy. 10.82 10.82 10.60 10.65 

-60 

Dee. 12.05 12.17 11.90 12.10 
-02 

Jan. 11.82 11.95 11.75 11.9fa 

Mar. 11.97 12.05 11.87 11.97 

-95 12.00 

May 11.97 12.10 11.92 12.02 
-95 

Sales: 12,000,000 Ibs. 
Open interest at close Wed, Nov. 


13; Nov. 43, Dec. 397, Jan. 250, 
Mar. 235, and May 43 lots. 


54 





CHGO. FRESH PORK AND 
PORK PRODUCTS 


November 12, 1957 





(lel Ib.) 
Hams, skinned, 10/12 44% 
Hams, skinned, 12/14 .. 43% 
Hams, skinned, 14/16 .. 43 
Picnics, 4/6 Ibs. 27 
Pienics, 6/8 Ibs. seus 26% 
Pork lgins, boneless .... 65 
Shoulders, 16/dn. loose. 31 
(Job lots, Ib.) 
Pork: vere 0050005 oe 144%@15 
Tenderloins, fresh, 10’s..73 @T74 
Neck bones, bbls. ..... 12 
_ ee Se re 12 @l4 
Peet, B.C. WRB. is. ceve sive 7 @8 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
(To sausage manufacturers in 


job lots only) 
Pork trimmings, 


40% lean, barrels 19% 
Pork trimmings, 

50% lean, barrels .... 22 
Pork trimmings, 

80% lean, barrels ....36 @37 
Pork trimmings, 

95% lean, barrels 43% 
Pork head meat ........ 22 
Pork cheek meat, 

MENOUN eG sccctaneeees 31 
PACKERS' WHOLESALE 
LARD PRICES 

Refined lard, tierces, f.o.b. 

RRR BES re ira eta $15.00 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 14.50 
Kettle rendered, 50-Ib, tins, 

f.0.b. Chicago sig readers ss 6.09 
Leaf, kettle rendered, tierces, 

RT eon aaa 6. 
Lard flakes 6 


a 5k SERA Kec oie 16.75 

Neutral tierces, f.o.b. Chicago 16.50 
Standard shortening, 

Ms Me BE AGOLY (IV asec kc 

Hydro, shortening, N. &S. .. 


WEEK'S LARD PRICES 


toto 
Oot 


1.77 
22.28 


P.S. or P.S. or Ref. in 

D. R. D. R. 50-Ib. 
Rend. Cash tend. tins 

Tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 





Nov. 8&..11.40n 11.37% 

Nov. 11..11.40n 11.374%4n 

Nov. 12..10.85n 10.25 

Nov. 13..10.82%n 11.37%n 

Nov. 14..10.65n 11.25 13. Son 


n—nominal, b—bil, a—asked. 








PORK AND LARD... Chicago and outside 


HOG VALUES BEST IN SEVERAL MONTHS 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Markups in pork, sharper than those on live hogs, 
accounted for the appreciable gains in values this week 
Margins were at their best levels in several months, with 
lightweights showing to the best advantage of $1.52 and 
$2.17 on the alive and dressed yield basis. 


—180-220 Ibs.— 


Value 
per per ewt. 
ewt fin 
alive yield 
la OE eoueandnca $12.90 $18.71 
Pat Cute, AG0G acs oes 5.40 7.79 
Ribs, trimm., ete. ..... 2.00 2.89 
Cost of hogs .......... $17.00 
Condemnation loss .... .08 
Handling, overhead 1.70 
TOTAE, COST... soe 18.78 27.22 
TOTAL VALUE ...... 20.30 29.39 
Cutting margin +$1.52 +$2.17 


Margin last week ...+ .42 + .58 


—220-240 Ibs.— —240-270 the 
Value Value — 
er er cwt. 
ewt. fn. wt, Te 
alive yield alive —yigig 
$12.38 $17.53 $11.60 $16.48 
5.51 7.82 5.34 7.9 
1.88 2.67 1.80 258 
$17.12 $16.88 
-08 -08 
1.50 1.30 
18.70 26.52 18.26 58 
19.77 28.02 18.74 26. 
+$1.07 +$1.50 +$ 48 +§ @ 
— O&O — © — 16 =e 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles San has gpam No. P 
Noy. 12 Nov. ne 
FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
80-120 lbs., U.S. No. 1-3. None quoted None quoted None quoted 
120-180 Ibs., U.S. No. 1-3.$30.00@33.00 None quoted $28.00@ 29.56 
FRESH PORK CUTS, No. 1: 
LOINS: 

SAO IG. iuic cilttens $51.00@56.00 $52.00@56.00 $47.00@51.0 
Ue Bh Seer te 51.00@56.00 52.00@57.00 47.00@51,00 
ob eae Seer 51.00@56.00 52.00@57.00 47.00@51.0 

PICNICS: (Smoked) (Smoked) (Smoked) 

AS Ae Ss pies aiss & 33.00@37.00 34.00@38.00 35.00@38.00 

HAMS: 

pe | Aer fi 47.00@53.00 50.00@54.50 46.00 

PORE ORR. . osiece cnet nes 47.00@54.00 48.00@53.00 47, ete 
BACON “Dry” Cure, No. 1: 

a. , RRS 45.00@56.00 48.00@54.00 48.00@51.0 

SCIONS esr 44.00@50.00 47.00@52.0( 45.00@49.00 
gC ce Dall |” RR renee: 43.00@49.00 45.00@50.00 43.00@49.00 

LARD, Refined: 
BID, CORTOIS | 5 ae svt ee 19.00@ 20.50 20.00@ 22.00 F 
50-Ib. cartons & cans.. 17.00@20.25 18.00@20.00 Nestea 
WIORORS Fe sacl baa oe eo 15.75@19.50 None quoted 15.00@19,00 





N. Y. FRESH PORK CUTS 
November 12, 1957 


City 
Box lots, ewt. 


Pork loins. 8/12 ....$53.00@56.00 
Pork loins, 12/16 .... 52.00@55.00 
Hams, sknd., 10/14 .. 46.00@49.00 
Boston butts, 4/8 .... 39.00@ 42.00 
Regular picnics, 4/8.. 30.00@33:00 
Spareribs, 3/down . 37.00@42.00 
(1.e.1, prices, cwt.) Western 

Pork loins, 8/12 ..... 50.00@55.00 
Pork loins, 12/16 .... 50.00@54.00 
Hams, sknd., 10/14 .. 44.00@47.00 
Boston butts, 4/8 .... 37.00@40.00 
Pienies, 4/8 ......... 29.00@32.00 
Spareribs, 3/down . 36.00@41.00 


N. Y. DRESSED HOGS 


(1.¢.1. prices) 
(Heads on, leaf fat in) 


50 to 75 Ibs. ......$28.25@31.25 
t5: to: 200 Tee. vx oe 28.25@31.25 
100 tp: 29526... 00d c8 28.25@31.25 
135 to. 150) Js... cach 28.25@31.25 


CHGO. WHOLESALE 
SMOKED MEATS 


November 12, 1957 





Hams, skinned, 14/16 Ibs., (Av.) 
WEEDER bk ure eivcssti-ese 48 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..... 49 
Hams, skinned, 16/18 Ibs., 
WEEE = aces 04:5, 0:n0-800 Dares ae 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ..... 49 
Bacon, fancy trimmed, brisket 


off, 8/10 Ibs., wrapped 66.. 42 


Bacon, fancy, sq. cut., seed- 
less, 12/14 Ibs., wrapped .. 41 

Bacon, No, 1 sliced 1-lb. heat 
seal, self-service pkge. .... 53 
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PHILA. FRESH PORK 


November 12, 1957 
WESTERN DRESSED 
(Lb.) 


Reg. loins, 
Reg. loins, 12/16 
Butts, Boston, 4/8 
Spareribs, 3/down 
Reg. picnics 


8/12 





LOCALLY apse 
Pork loins, 8/12 
Pork loins, 12/16 .. 
Bellies, 10/12 .... 
Spareribs, 3/down 
Skinned hams, 10/12 ...48 @5l 
Skinned hams, 12/14 |. .47 an 
Picnics, 4/8 
Boston Butts, 4/8 





HOG-CORN RATIOS 


The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
Nov. 9, 1957 was 14.6, the 
U. S. Department of Agi 
culture has reported. 








ratio compared with the | 


14.2 ratio for the precet 
ing week and 11.4 a yea 
ago. These ratios were 

culated on the basis of No. 
3 yellow corn selling # 
$1.149, $1.180 and $1.310 
per: bu. during the “three 


periods, respectively. | 















Bone st 
Cattle | 
Trim 

Pigskin 
Pigskin 


Winter 
Summe: 
Cattle 
Winter 
gray, 
Summe 
gray, 


*Deli 


j 


C 





THE 






HS 


day) 
hogs, 
week, 

s, With 

52 and 


270 Ibs,— 
lue 


Der ewt, 


yield 
$16.18 


2.58 


) 
| 26.20 
| +3 6 


CES 


_ Portland 
Nov, 12 


per style) 


ne quoted 
00@ 29.50 


BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, November 13, 1957 


BLOOD 
Unground, per unit of ammonia, bulk ... 5.50 


DIGESTER FEED TANKAGE MATERIALS 


Wet rendered, unground, loose: 

TOW teSt ..ccccccccccccccccccccccccses 5.75n 
Med. test ...cscccccccccceccvcscccccees 5.50n 
High teSt ....+sceeeccecevcecccecceenes 5.50n 


PACKINGHOUSE FEEDS 
Car lots, ton 


50% meat, bone scraps, bagged..$ 70.00@ 77.50 


50% meat, bone scraps, bulk ... 67.50@ 72.50 
60% digester tankage, bagged .. 72.50@ 82.50 
60% digester tankage, bulk .... 70.00@ 77.50 
80% blood meal, bagged ........ 95.00@120.00 
Steam bone meal, bagged 

(specially prepared) ........ 85.00 
60% steam bone meal, bagged.. 65.00 


FERTILIZER MATERIALS 
Feather tankage, ground 


per unit ammonia .........eeeeeeeeee *4.50 
Hoof meal, per unit ammonia ........... 5.50 
DRY RENDERED TANKAGE 
LawGent, Per wnit’ PPOt.’ o. 2... cccccccdes 1.20n 
Wad Sek, POP WIS, POE. o.oo cicwniccdicces 1.15n 
High test, per unit prot. .......ceceereee 1.10n 


GELATINE AND GLUE STOCKS 


Bone stock (gelatine), tom ......... A 
Cattle jaws, feet (non-gelatine), ton.16.00@21. 





00 
CTE, COND Yin occ cee cn ie ccaadateed 19.00@24.00 
Pigskins (gelatine), cwt. .......... 6.50@ 7.25 
Pigskins (rendering), piece ........ 15@25 
ANIMAL HAIR 
Winter coil dried, per ton ........*55.00@65.00 
Summer coil dried, per ton ....... *30.00@35.00 
Cattle switches, per piece ........ 3@4 
Winter processed (Nov.-March) 
Sere rer res | 15 
Summer processed (April-Oct.) 
MEI ces Getawasereed ceatewes 9 
*Delivered, n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, November 13, 1957 








Exporters and eastern consumers 
reduced their ideas on the market 
fractionally late last week, as bleach- 
able fancy tallow was bid at 9@ 
9¥ec, delivered New York, and choice 
white grease, all hog, was. bid at 
Q¥4c, also c.a.f. East. Sellers still 
asked up to 9%c, on the latter. There 
was no significant price change in 
the Midwest area, as some buying 
inquiry was apparent at 8%4@8%c, 
f.o.b. and c.a.f. Chicago, for bleach- 
able fancy tallow. The edible tallow 
market was quiet, with 115%c, c.a.f 
Chicago, bid. Some product sold at 
llc, f.o.b. River. Yellow grease was 
bid at 71c, c.a.f. Chicago, and special 
tallow sold at 73%@T7%c, also c.a.f. 
Chicago. 

At the start of the new week, 
edible tallow was available at 11%c, 
f.o.b. River, for immediate shipment, 
and at 11¥%c, for December ship- 
ment. The inedible tallow and grease 
market was quiet, and mostly steady 
levels prevailed. Bleachable fancy tal- 


low was bid at 8%c, c.a.f. Chicago, 
and at 9c, c.a.f. New York. Indi- 
cations were also in the market on 
hard body material at 9¥%c, c.a.f. 
New York. Choice white grease, all 
hog, was offered at 9%@94c, c.a-f. 
New York, with buying interest frac- 
tionally lower. 

On Tuesday, a couple of tanks of 
edible tallow sold at 11c, f.o.b. River, 
for prompt shipment, and _ several 
more tanks of same traded at 11%c, 
c.a.f. Chicago. The market on in- 
edible tallows and greases remained 
steady in the Midwest. 

The midweek market had inedible 
tallows and greases on the easy side, 
as exporters and domestic users low- . 
ered their ideas again. Some ma- 
terial was purchased basis 8%c, c.a-f. 
Chicago, on bleachable fancy tallow. 
Choice white grease, all hog, was 
available at 9%8c, c.a.f. New York, 
but was bid lower. Bleachable fancy 
tallow was bid at 9c on regular pro- 
duction, with indication of 9%c on 
hard body material. Offerings were 
reported at 9¥%c and 9¥%c, respec- 
tively, c.a.f. East. The same was bid 


‘ at 8%c, c.a.f. Avondale, La. Special 


tallow was bid at 8%%c, c.a.f. Avon- 











CHICAGO e BUFFALO 
4201 So. Ashland © P.O. Box #5 
Chicago 9, ® Station "A" 
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Phone: YArds 7-3000 © 

















| SPEND MY TIME 
PRODUCING AND 
SELLING MEAT... . 


For | know | can rely on Darling & Company 
because of their proven: 


SERVICE 

RELIABILITY 

ASSISTANCE 

& QUALIFIED EXPERIENCE 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


Buffalo 6, New York @ Dearborn, Michigan 7 
Phone: Filmore 0655 @ Phone: WArwick 8-7400 © Phone: ONtario 1-9000 © Phone: VAlley !-2726 @ Phone: Waucoma 500 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


DETROIT ° CLEVELAND 
P.O. Box #329 © P.O. Box 2218 
MAIN: POST OFFICE ® 


Brooklyn Station 
Cleveland 9, Ohio 


ee 


DARLING & COMPANY 


_—~~~===u=m==== Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 





CINCINNATI a ALPHA, IA. 
Lockland Station © P.O. Box 500 
Cincinnati 15 ® Alpha, lowa 


Ohio e 
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dale, and at 8%4c, c.a.f. East. Yellow 
grease was bid at 8'%c, former point, 
and at 8%4@8%éc, latter destination. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, llc, f.o.b. River, 
and 115c, Chicago; original fancy 
tallow, 8%c; bleachable fancy tal- 
low, 8%c; prime tallow, 8c; special 
tallow, 734c; No. 1 tallow, 742c; and 
No. 2 tallow, 7c. 

GREASES: Wednesday's quotations: 
choice white grease, not all hog, 8c; 
B-white grease, 7%4c; yellow grease, 


73s@72c; house grease, 7¥ac; and 
brown grease, 6% @6%c. Choice 


white grease, all hog, was quoted at 
936c, c.a.f. East. 


EASTERN BY-PRODUCTS 
New York, Nov 13, eri 
Dried blood ws quoted today a 

$4.50 nominal per unit of ammonia. 
Low test wet rendered tankage was 
listed at $4.50 nominal per unit of 
ammonia and dry rendered tankage 
was priced at $1.05 nominal per unit 
of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, NOV 8, 1957 





Prey. 
Open High Low Close close 
Dee. .... 15.62 15.69 15.62 15.67 15.58 
| ee 15.67n 15.55a 
eee. hs 15. 58 15 47 15.56b 15.50 
May .... 15.46 15.54 15.43 15.52b 15.45 
July 15.33b 15.44 15.35 15.44 15.36 
Sept. 14.80b 14.80b 14.85b 
Sales: 235 lots. 
MONDAY, NOV. 11, 1957 


Veterans Day 
No trading reported in pivineneed oil futures. 


TUESDAY, NOV. 12, 1957 
15.74 


Dec. .... 15.Tib 15.77 15.77 15.67 
Jam. ..00 SETI, Funes re * 15.77n 15.67n 
Mar. . 15.61b 15.66 15.62 15.65 15.56b 
May .... 15.55b 15.60 15.57 15.58 15.52b 
July . 15.46b 15.51 15.49 15.49b 15.44 
Sept. - 14.80b_.... 14.80b 14.80b 

Sales: 199 lots. 

WEDNESDAY, NOV. 13, 1957 

Dec. .... 15.76 15.838 15.71 15.75 15.77 
Jan. .... 15.76n ie 15.74n 15.77n 
Mar. . 15.67 15.72 15.61 15.65 15.65 
May 15.60 15.62 15.51 15.56b 15.58 
July 15.49b 15.54 15.49 15.46b 15.49b 
Sept. .... 14.80b 15.00b 14.80b 

Sales: 307 lots. 

VEGETABLE OILS 
Wednesday, November 13, 1957 

Crude cottonseed oil, f.o.b. 

CE ce eia Aik Ray wR Mais saw o's 13% 

EE EEE a ol eran 134¢n 

MN. i chinds nt eideaRinine secleusees 133% @13% 
Corn oil in tanks, f.o.b. mills ...... 14% 
Soybean oil, f.o.b. Decatur ....... lla 
Peanut oil, f.o.b. mills ........... 16n 
Cocoanut oil, f.o.b. Pacific Coast.. 13a 
Cottonseed foots: 

Midwest and West Coast ....... 23% 

PO i nSWd ce WOGas a's nd bhic ¥sn0-0 5.5 0 23 

OLEOMARGARINE 


Wednesday, November 13, 1957 
White, dom. vegetable (30-lb. cartons) .. 2 
Yellow quarters (30-lb. cartons) 2 
Milk churned pastry (30-lb. cartons) . 
Water churned pastry (30-Ib. cartons) ... 





ee eee 
Wednesday, November 13, 1957 

Prime-oleo stearine (slack barrels) ..144@14% 

Extra oleo oil (drums) ............ 87,@19 


Prime oleo oil (drums) ........... 18% @18% 


n——nominal, a- 


asked, b—hbid, pd 


paid. 
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HIDES AND SKINS 





Trading on packer hides slow until 
about midweek, when most selections 
sustained fractional price markdowns 
—Action on small packer and country 
hides slow, with mostly nominal quo- 
tations listed—Market on Northern 
calfskins lower, with nominal quota- 
tions on most others—Trade on sheep- 
skins curtailed due to limited offer- 
ings of some selections, otherwise 
about steady. 


CHICAGO 


PACKER HIDES: Trading for the 
week opened slow, with most of the 
activity concentrated on Wednesday, 
when an estimated upwards of 50,000 
pieces changed hands. Some selec- 
tions sold at 4c lower prices. Heavy 
native steers sold %c lower at 10c 
on Rivers and at 10%c on North- 
erns. Heavy native cows weakened in 
price, River production selling at 
1042c; Northerns, however, sold steady 
at 1lc. Branded cows were quoted 4c 
lower at the new range of 9%2@10%c. 
The inside price indicated 4c lower 
on Rivers and Northerns. The out- 
side price was quoted on Southwest- 
ems. Selections that sold at steady 
levels with last week included butt- 
brands, Colorados and light native 
cows, the latter at 16c on Rivers. 

SMALL PACKER AND COUN- 
TRY HIDES: The market was quiet 
on these selections, with the 60-lb. 
average quoted nominally at 8c and 
the 50-lb. remaining steady at 11%c 
also nominal. Calfskins, all weights, 
were quoted at 27@29c, and kip- 
skins at 23@24c, both nominal. 

CALFSKINS AND KIPSKINS. 
Northern calfskins, 10 Ibs./down sold 
14%2c lower at 40c. No trading was 
reported on other selections of calf- 
skins and kipskins. Northern calfskins 
continued to be quoted at 45c nomi- 





U. S. Edible Oil Exports Up 


According to preliminary Census 
Bureau data, United States exports of 
cottonseed and soybean oils during 
October 1956-September 1957 totaled 
1,228,000,000 Ibs., up 6 per cent 
from the 1955-56 marketing year. 
Shipments of soybean oil during the 
last marketing year totaled 805,000,- 
000 Ibs., an increase of nearly one- 
half over October-September 1955- 
56. On the other hand, cottonseed oil 
exports of 423,000,000 Ibs. were near- 
ly one-third below those of the pre- 
vious marketing year. 


nal. Northern kipskins, 15/25’; wep 
quoted 32c nominal, and the 25/30; 


at 30c nominal. 


SHEEPSKINS: Trading was oy. 


tailed by limited offerings 
selections, No. 
freely at 


in some 


1 Shearlings sol 
2.00@2.50 for Western 


duction, with some other lots, choice 
included selling at a broad range of 


1.90@3.50. 


No. 2’s continued to be 


quoted at 1.50@2.00 nominal, with 
No. 3’s at .75@1.00 nominal. Fa} 
clips ranged from 2.40@4.00 nomi 
nal, and dry pelts at 26@27c nomi. 


nal. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Nov. 13, 1957 1956 
Lgt. native steers ....15 @15%4n 15% @16n 
Hvy. nat. steers ...... 10 @10% 12%@1% 
Ex. Igt. nat. steers ...19 @19%n 19 
Butt-brand, steers 9 104 
Colorado steers ....... 8% 1 
-Hvy. Texas steers .... 9n 1040 
Light Texas steers ... 12n 18 
Ex. Igt. Texas steers.. 16n 16% 
Heavy native cows ...10%@11 1214 @1an 
Light nat. cows ...... 13% @16 15 @16% 
Branded cows ........ 9%4,@10% @im 
Native bulls .......... 7 @ 8n 9 @ oh 
Branded bulls ........ 6 @ %m 8 @& 
eee: . 
ortherns, 10/15 Ibs.. 45n 471, @50n 
10 Ibs./down ....... 40n 40n 
Kips, Northern native, 
i aerrerer rere 32n 31 @32 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over .... 8%n 10%@1ln 
die, Caer ee TAR 114%n 12% 
SMALL PACKER SKINS 
Calfskins, all wts. ...27 @29n 32 @34n 
Kipskins, all wts. --23 @24n 23 @%n 
SHEEPSKINS 
Packer shearlings: 
Rik ativan cawia eats 1.90@3.50 2.00@2.%5 
Diy Pelts ... ci 26@27n % 
Horsehides, untrim. ..8.00@8.50n 9.00@9. 50 
Horsehides, trim. .. + +7.50@8.00n ou ogaaes 


N. Y. HIDE FUTURES 


FRIDAY, NOV 8, 1957 


Open High Low Close 
Jan. ... 11.95b eae Ay; 12.10b- 2% 
BPP. °... LGoD 11.80b- 9% 
July ... 11.85b 12.05b- Ih 
Oct. ... 11.95b 12.15b 
Jan. ... 12.10b 12.30b 
Apr. at 12.40b 
Sales: None. 
MONDAY, NOV. 11, 1957 
Veterans Day 
No trading reported in hide futures 
TUESDAY, NOV. 12, 1957 
Jan, ... 12.00b 12.20 12.20 2.20b- 
Apr. ... 11.85b 11.95 11.95 — 11.90b-12.0h 
July ... 12.02b 12.16 12.10 12.15 & 
Oct. <.. 12.15b 12.35 12.35 12.30b 
Jan. ... 12.20b 12.40b 
Apr. ... 12.30b 12.50b 
Sales: 14 lots. 

WEDNESDAY, NOV. 13, 1957 
dan, .<. 12.14 12.15 12.10 11.99b-12.10 
Apr. ... 11.75b 12.80 12.80 12.80 
July ....12.10 12.11 12.00 12.00r 0 
Oct. ... 13.20b Wee vets 12.10b- 
Jan. ... 12.30b 12.15b- 
Apr. ... 12.35b 12.20n -* 

Sales: 43 lots. 

eter eet P, us 

Jan. ... 11.90 11.9 1,85b- 4 
Apr. ... 110 Ab 4h iL $0 11 6b. 4 
July 1... 12,00 12.00 11.90 —:11.85>- 
Ost... 1S. cle. 12,00 
Jan. ... 12.15b 12.060 
Apr. ... 12.20b 12.10n 

Sales: 36 lots. 

n—nominal, b—bid, a—asked. pt 
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LIVESTOCK MARKETS ...Weekly Review 





Auction Marts Act To Guard 
Against ‘Shady’ Stock Buyers 


Establishment of a nationwide live- 
stock buyer credit risk rating system 

msored by the American National 
Livestock Auction Association has been 
announced by C. T. (Tad) Sanders, 
executive secretary and counsel of that 
association. Main objectives of the 
rating system will be to facilitate live- 
stock purchases by livestock dealers, 
order buyers and other; and to safe- 
guard the public and livestock mar- 
kets against fraudulent buyer schemes 
taking advantage of worthless checks 
and drafts issued in payment of live- 
stock purchases. 

The system is planned for adoption 
at the November 30 meeting of the 
Livestock Market Council of the as- 
sociation. Action will then be taken 
on details to make the plan effective 
throughout livestock circles with a 
credit corporation organized to oper- 
ate and conduct the system. The plan 
involves proper credit rating of buy- 
ers, issuance of buyer credit cards of 
identification, supplying credit infor- 
mation and clearing purchases. 

Sanders, in explaining the credit 
tisk system, said that “the initial obli- 
gation of the auction market on sale 
of consigned livestock is payment to 
the consignor of the bid price. This 
is always done with the market as- 
suming the risk of collection from 
the buyers. Such risk is negligible 
with local replacement and feeder 
buyers, The same is true of regular 
dealers and order buyers bidding and 
buying. However, with the market 
bound by the highest bid, it is vulner- 
able to buyers who are seeking pos- 
session on fraudulent payment and 
quick resale of the livestock in other 
market areas. 

“We intend to make it impossible 


for these would-be buyers who seek 
to carry out the schemes in any form 
at markets or in purchases direct 
from owners in the respective mar- 
kets’ trade areas to operate. Such op- 
erations permitted to flourish invari- 
ably result in excessive losses to many. 
Any present bond requirements for 
dealers and buyers registered under 
the Packers and Stockyards Act do 
not provide a satisfactory answer. We 
will encourage patronage and active 
buying by reputable buyers every- 
where, but make purchases by the 
fraudulent, dishonest and roaming op- 
erators impossible.” 

Cooperation from the _ livestock 
producer and feeder organizations, 
commercial banks and livestock buy- 
ers will be encouraged with resulting 
benefits available to them in the most 
effective operation of the credit risk 
system by the credit corporation or- 
ganized by the auction markets. 


Atomic Fallout Threat To 
Meat, Says Aussie Professor 


An associate professor of physics 
at Melbourne (Australia) University, 
in a recent statement, said that the 
radio-active element Strontium 90, 
in fall-out from nuclear tests, could 
affect sheep and cattle. Strontium 
90 in sheep and cattle—from eating 
grass contaminated by fallout—was 
a greater hazard to humans than 
casual contact with fallout, he added. 

By eating contaminated meat hu- 
mans would come into closer and 
more lasting contact with radio-active 
material than would otherwise be 
the case, he pointed out. As a rule, 
it is not practical to water pastures 
so heavily that fallout would pene- 
trate deep enough into the sub-soil 
to be out of reach of plant roots. 


Livestock Costs to Packers in 
Sept. Generally Above 1956 


Packers operating under federal in- 
spection in September found prices 
on all livestock considerably higher 
than in the same month last year. 

Average cost of cattle for Septem- 
ber at $19.03 was 8 per cent higher 
than in 1956; calves at $17.58 cost 
15 per cent more than in 1956; hogs 
at $19.24 had 120: per cent of the 
1956 value, and sheep and lambs av- 
eraging $20.59 cost 10 per cent more 
per cwt, than in September 1956. 

The 1,627,000 cattle, 638,000 
calves, 5,060,000 hogs and 1,104,- 
000 sheep and lambs slaughtered in - 
September had dressed yields of: 


Sept. 1957 Sept. 1956 

1,000 1,000 

Ibs. Ibs. 
WN PS é.ce'n umes ata gan ae 881,242 844,379 
WME Sadie seen nue Wedee ok 79,416 86,741 
Pork (carcass wt.) . 847,751 849,556 
Lamb and mutton ...... 49,650 50,991 
RMN Gd acecnedek chest 1,858,078 1,831,667 
Pork, excl. lard ...... 639,808 638,107 
Lard production ....... 151,801 154,242 
Rendered pork fat .... 7,655 7,662 


Average live weights in Sept. were: 


Sept. 1957 Sept. 1956 
Ibs. Ibs. 
Me CRED cence iweeaas 979.7 962.1 
NE) a ocak tc occ te 1,016.2 1,001.4 
WET owe Sawouewenne 868.3 857.8 
CU cekciccn tuwewnan es 974.7 957.8 
CRON | 6c cade esewees 223.3 238.5 
ES oo sq Saws Wola eek 221.4 225.2 

Sheep and lambs ...... 93.6 91.9 


Dressed yields per 100 lbs. live 
weight for Sept. 1957-56 were: 


Sept. 1957 Sept. 1956 

Per cent Per cent 
CRE cece eatit dence 55.5 54.5 
COE on vic cc weinn Ho nquses 56.0 55.2 
HORH oc ccccccestacceccs 75.8 75.9 
Sheep and lambs ..... 48.3 47.9 
Lard, per cwt., Ibs. .... 13.6 13.8 
Lard, per hog, Ibs. .... 30.0 31.0 


Average dressed weights of live- 
stock compared as follows (Ibs.): 


Sept. 1957 Sept. 1956 
GD en keinnenksdcen ds 543.7 524.0 
COURS. ce sanesnns tees 125.0 131.7 
i er ae 167.8 170.9 
Sheep and lambs ........ 45.2 43.9 





1Included in cattle. 
2Subtract 7.0 to get packer style average. 
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PACKERS' 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ended Saturday, November 
9, 1957, as reported to The Na- 
tional Provisioner: 


CHICAGO 


Armour, 12,042 hogs; 
16,997 hogs; and others, 20,880 


OS. 
Totals: 22,683 cattle, 751 calves, 
49,919 hogs and 6,498 sheep. 


















































































shippers, 











OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ... 4,293 9,939 2,268 
Cudahy 2,014 8,975 1,394 
SWS sees 8.767 9,177 3,348 
Wilson ... 1,992 3,712 1,576 
Neb. Beef 586 ote Soe 
Am. Stores 1,096 
Cornhusker. 985 
O’ Neill 938 
BR 6 6....° 382 
Gr, Omaha. 688 eee wide 
Rothschild.. 1,217 es oe 
Ee ae 985 ode eae 
Kingan 750 
Omaha 764 ee 
Union 1,088 a ha 
Others 862 8,346 
Totals ..21,886 40,149 8,586 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour,. 2.145 351 3,773 1,720 
Swift .. 1,795 729 4,891 2.005 
Wilson 971 4,980 ess 
Butchers. 7,787 2,096 129 
Others 515 2,483 pe 
Totals.13,213 1,080 18,223 3,854 
N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour.. 2,424 521 7,925 1.756 
Swift .. 3,073 1,644 14,746 2,707 
Hunter... 682 oe. 6,987 ee 
Heil .. on 1,076 
Krey ... 6,872 
Totals. 6,179 2,165 37,606 4,463 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 2,728 241 15,659 4,178 
Armour... 2,963 152 8,869 2,856 
Others . 4,219 332 2,062 sa 
Totals* 9,910 725 26,590 7,034 


*Do not include 5,728 hogs and 
1,763 sheep direct to packers. 























SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour.. 1,912 - 11,081 2,470 
Swift .. 2,821 3,335 1,730 
S.C. Dr. 
Beef . 3,789 
Raskin . 885 Se’ 
Butchers, 312 4 — 56% 
Others 8,218 32 25,880 3,024 
Totals.17,937 36 40,296 7,224 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy.. 1,051 136 2,134 bes 
Dunn .. 44 ar ose Soe 
Sunflower 27 wad oe 
Dold ... 30 501 oe 
Excel 624 oes ans 
Armour.. oes mes coe 151 
See rans hase 770 
Others . 3,117 124 850 
Totals. 4,883 136 2,759 1,771 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 1,071 41 89 186 
Wilson . 1,565 133 91 231 
Others . 1,452 211 1,911 tee 
Totals* 4,088 385 2,091 417 
*Do not include 990 cattle, 71 


calves, 9,916 hogs and 2,783 sheep 
direct to packers. 


LOS ANGELES 


Cattle Calves Hogs Sheep 
2 74 he 


















Cudahy ad Res 

Swift 171 il ceo 

Wilson . 34 oem eee 

Atlas 803 see ewe 

Ideal 710 see ons 

United 623 1 410 

Gr. West, 342 ose ‘ 

Klubnikin 281 ‘ad sae eee 
ntury 273 ote eee eee 

Com’l .. 244 oun on 

Others . 1,616 159 150 
Totals. 5,097 171 634 
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DENVER 
Cattle Calves Hogs Sheep 
Armour.. 702 eve coe |=SyOOL 
Swift .. 1,268 114 3,976 3,977 
Cudahy... 737 22 5,519 124 
Wilson . 861 ,079 
Others . 6,193 "3 2,008 008 3 
Totals. 9,761 209 11,503 7,971 
CINCINNATI 
Cattle Calves in Sheep 
Gall .. 445 
Schlachter 324 “31 see 
Others . 5,352 764 12, 947 1,190 
Totals. 5,676 795 12,947 1,635 
8T, PAUL 

Cattle Calves Hogs Sheep 
Armour.. 5,960 4,375 - 881 4,790 
Bartusch 1,200 Phuc? 

Rifkin 773 39 cae 
Superior 1,998 Mae eee wee 
Swift . 4,078 2,592 31,289 5,604 
Others . 3.496 5,768 6,302 459 








Totals.17.505 12,764 57.472 10,853 
FORT WORTH 








Cattle Calves Hogs Sheep 
Armour.. 283 517 903 1,476 
Swift 914 785 489 738 
OI” os. 216 store 36 ates 
Rosenthal 71 33 as 114 

Totals. 1,484 1,385 1,428 2,328 
TOTAL PACKER PURCHASES 

Week Same 

ended Prev. week 

Nov.9 week 1956 

Cattle ...140,302 167,268 166,704 
Hogs ..301,617 273,978 340.965 
Sheep . 62,634 63,642 59,138 
Des Moines, Nov. 13— 


Prices on hogs at 16 plants 
and about 30 concentration 
vards in interior Iowa and 
southern Minnesota were 
quoted by the USDA as 
follows: 





Barrows, gilts, U.S. No. 1-3: 
160-180 Ibs. ....... None quoted 
180-200 Ibs. .....<, $14.50@16.50 
200-220 Ibs. ..- 15.75@17.00 
220-240 Ibs. 15.45@16.85 


240-270 Ibs. 15.00@16.55 
Sows, U.S. No. 1-3: 


270-330 Ibs. 


14.75@16.00 


330-400 Ibs. .....-. 14.25@15.50 
400-550 Ibs. .....-. 13.00@15.00 


Corn belt hog receipts, 
as reported by the USDA: 


Last Last 
week year 
actual actual 
72,000 
62,000 
38,000 


This 
week 





58,000 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at In- 
dianapolis on Tuesday, Nov. 
12 were as follows: 


81,000 


CATTLE Cwt. 
Steers, gd. & ch. ..$22.00@25.50 
Steers, std. & gd... 17.50@22.50 
Heifers, gd. & ch... 21.00@24.00 
Cows, util. & com’l. 13.00@15.00 
Cows, can. & cut... 10.50@14.00 


Bulls, util. & com’l. 16.00@18.00 
Bulls, can. & cut... None quoted 
VEALERS: 


27.00@28.50 
24.00@28.00 


Choice & prime .... 
Good & choice 


Calves, gd. & ch. .. 17.50@21.00 
HOGS, U.S. No. 1-3: 
pe aor rer 15.00@16.50 
160/180 Ibs. ....... 16.50@17.50 
180/200 Ibs. ....... 17.50@17.75 
200/220 Ibs. ....... 17.50@17.90 
220/240 Ibs. ....... 17.50@17.90 
rere 17.25@17.50 
270/300 Ibs. ....... 16.75@17.25 
Sows, U.S. No. 1-3: 
180/330 lbs. ..... 15.75@16.25 
330/450 Ibs. ..... 14.50@16.00 
LAMBS: 
Good & choice ..... 20.50@22.00 
Utility & good ..... 18.00@21.00 





WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the wok 
ended Nov. 9, 1957 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 






Cattle 
Boston, New York City Area! ..... 16,174 
Baltimore, Philadelphia .......... 9,67 
Cin., Cleve., Detroit, Indpls. 23,748 
CHAIRED DOOR . vuniose doves’ vncesasns 28,089 
St. Paul-Wis. Areas? ............ 36,882 
ee rrr ee 16,253 
Sioux City-So. Dak. Area* ........ 20,845 
Omaha SOF: duneccen vensciuntdens 33,135 
EE econ csc kuremeasgses 14,914 
Iowa-So. Minnesota® .............. 27,036 
Louisville, Evansville, Nashville, 

BOMBS vos cccvcccvcccccocceees 13,559 
Georgia-Alabama Area’ .... . 8,773 
St. Joseph, Wichita, Okla. City 16,856 
Ft. Worth, Dallas, San Antonio - 11,024 
Denver, Ogden, Salt Lake City ... 16,401 
Los Angeles, San Fran. Areas® ... * 990 
Portland, Seattle, Spokane ....... 247 

Grand totals Pome 

Totals same week 1956 ...... 349,830 


1Includes Brooklyn, 
St. Paul, Minn., 


cludes Sioux Falls, 
bert Lea, 


Moines, Dubuque, 
Ottumwa, Postville, 


Austin and Winona, 
Esterville, 


ville and Tifton, Ga. 


Minn., 
Fort Dodge, 
Storm Lake and Waterloo, Iowa. 


Newark and Jersey City. 
and Madison, Milwaukee, 
St. Louis National Stockyards, E. St. Louis, IIl., 
Huron, Mitchell, 
5Includes Lincoln and Fremont, Nebr., 


S8Includes Los Angeles, 


Francisco, San Jose and Vallejo, Calif. 


Calves 


,775 


112 
136, 042 


42,122 
326,576 


49,744 


1,398, 768 


Green Bay, 


Cedar Rapids, 


Marshalltown, 


San Francisco, 


Wis. 


Sheep & 
43,716 
. 

By 
ie 
15,08 


us 
2m 


sala 


11,83 
6,24 


20,345 
im 
236 349 
244,380 


2Includes St. Paul, So. 
3Inel 
and St. Louis, Mo, te 
Madison, and Watertown, 8. 
and Glenwood, Iowa. 


Tnctaden I # 


Davenport, 


Mason 
7Ineludes Birmig 


ham, Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas. 


So. San 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Nov. 2, compared with 
the same week in 1956, was reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 





GOOD VEAL 
STEERS CALVES 
UP to Good and 
Stockyards 1000 Ibs. Choice 
1956 1957 1956 
Toronto i 19.46 $24.25 $24.50 
Montreal .... 16.75 .-.. 23.30 20.30 
Winnipeg a 18.10 22.41 18.70 
Calgary f 17.75 14.65 15.31 
Edmonton 15.50 17.35 16.50 14.85 
Lethbridge . 16.75 17.75 14.25 ACY: 
Pr. Albert .. 15.60 17.25 16.00 15.60 
Moose Jaw 15.50 17.90 15.50 17.75 
Saskatoon 15.60 18.00 17.50 16.80 
Regina ..... states 17.75 16.50 14.50 
Vancouver .. 15.70 18.75 17.50 19.75 


HOGS* 
Grade Bt 
Dressed 
1957 1956 
$26.25 $29.50 
26.75 29.40 
24.16 27.00 
22.71 25.63 
23.75 26.25 
22.60 25.30 
22.50 25.50 
22.50 25.50 
22.60 25.50 
22.75 25.50 
abe 27.15 


*Canadian government quality premium not included. 


LAMBS 
Good 


Hand 
1957 
$20. 


iy weights 





SOUTHERN RECEIPTS 

Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tit 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida, 
during the week ended November 8: 


Week ended November 8 
Week previous (five days) 


Corresponding week last year ..... 


Calves 
1 


89: 
1,232 
1,359 


Hogs 
16,161 
17,49 
18,678 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 


Joseph on Tuesday, Nov. 
12 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$24.00@ 
Steers, gd. & ch. .. 20.50@24.50 
Heifers, gd. &ec @2 
Cows, util. & pt ¥ 12.50@15.50 
Cows, can. & cut... 10.00@12.50 
Bulls, util. & com’l. 15.00@16.50 

VEALERS: 

Good & choice ..... 18.00@22.00 
Calves, good & ch... 18.00@21.00 


HOGS, U.S. No. 1-3: 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 
Sows, U.S. No. 1-3: 


- 17.00@17.40 





> 16:75@17.35 


270/360 Ibs. ..... 15.75@16.25 
LAMBS: 

Good & choice ..... 21.25@22.00 

Utility & good .... 20.00@21.25 


LIVESTOCK PRICES 


AT SIOUX CITY 


Livestock prices at Siou 
City on Tuesday, Nov. 2 
were as follows: 
CATTLE: 


Steers, prime ...... 


Heifers, ch. & pr. .. 
Heifers, 
Cows, 
Cows, 
Bulls, 
Bulls, 


cut, 


180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 


Sows, ‘U.S. No. 1 
270/360 Ibs. 
360/450 Ibs. 


LAMBS: , 


Choice & prime .... 
Good & choice ..... 


good . 
util. & com’l, 13, 
can, & cut. .. 
& com’l, 14, 
good (beef).. 
HOGS, U.S. No. 





1-3: 








seal 
cocee aan 


THE NATIONAL PROVISIONER, NOVEMBER 16, 


2 











Specis 


number 
13 cent 
Nov. 9. 





locals! 


c 


Ins} 
livestc 
week 


Westert 
Eastern 


Total: 
Western 
Eastern 

Total: 


All hog 
grade 


Western 
Eastern 


Total 











5 plant 
le, Tit: 
Florida, 




















SLAUGHTER 
REPORTS 


special reports to THE NATION- 
AL PROVIS SIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended 
Nov. 9, 1957, compared: 

CATTLE 

Week 
ended 
Nov. 9 
. 22,683 
14,293 
4,150 


Cor. 
week 
1956 


Prey. 
week 
Chicagot 
Kan. Cityt. 


t, Pault .. 14, ‘009 
iitwaakee’- 4,770 5,259 


..111,916 


HOGS 

hicagot .. 32,922 
pa gut ee 
Omaha*t .. 1k 
& §. Yardst 37,606 

Josepht. 30,256 
a Cityt. 18,264 
Wichita*t . 14,379 
New York & 

Jer, City? cae 
Okla, City*t 12,007 
Cincinnati§.. 12,083 
Denvert 10,772 
St. Pault .. 51,170 
Milwaukeet.. 5,643 5,991 


.256,479 296,263 
SHEEP 


18,122 
4,624 


163,270 








Totals 


13,916 


58,132 
11,472 











Totals .. 


Chicagot .. 6,498 
Kan, Cityt. 3,854 
Omaha*t .. 700 
N.§. Yardst 4,463 
St. Josepht. 7,672 7,614 
Sioux Cityt. 3,273 

Wichita*t . 921 
New York & 


Jer. Cityt Pry 
Okla, City*t 3,200 
Cincinnati§.. 532 464 
Denvert ... 14,114 
St. Pault .. 10.394 
Milwaukeet.. 1.946 


Totals ... 57,567 99,425 101,099 





*Cattle and calves. 
+Federally inspected 
including directs. 
tStockyards sales for local 
slaughter, §Stockyards receipts for 
local slaughter, including directs. 


slaughter, 


CANADIAN KILL 
Inspected slaughter of 





livestock in Canada for 
week ended Nov. 2: 
Week Same 
ended week 
Nov.2 1956 
CATTLE 
Western Canada... 25,616 23,972 
Eastern Canada .. 23,776 21,878 
Totals ......... 49,392 45,850 
HOGS 
Western Canada.. 54,113 51,568 
Eastern Canada .. 57,571 61,259 
sr i 5n'> 5 111,684 112,827 
All hog earcasses 
WEE ses vcace 121,107 121,660 
SHEEP 
Western Canada.. 6,152 8,481 
Eastern Canada .. 20,219 21,994 
Se 26,371 30,475 
NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4Ist st., New York market 
for week ended Nov. 9: 


Cattle Calves Hogs* Sheep 


231 «105 1 
Total (incl. foe 
directs) -.2,305 986 16,831 4,948 
Salable” . 129 
Bae 12 91 10 
Total (incl. 
directs) ..3,030 672 18,831 11,415 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Nov. 7.. 4,471 125 7,936 1,124 
Nov. 8 965 123 10,848 767 
: ee Se 1 4,134 24 
Nov. 11.18,739 633 10,600 1,828 
Nov. 12. 8,500 800 11,500 3,000 
Nov. 13.18,000 200 9,500 3,300 
*Week so 
far ..45,239 1,153 31,600 8,128 
Wk. ago.40,482 1,0: 0,007 280 
Yr. ago.49,296 2,020 51,296 10,673 
*Including 59 cattle, 3,584 hogs 


and 623 sheep direct to packers. 


SHIPMENTS 


8,353 25 2,801 
2,185 2 3,439 
27 


Now. %.. 
Nov. 8.. 
NOV... Bas 
Nov. 11. 
Nov, 12. 
Nov. 13. 
Week so 
far ...17,169 
Wk. ago.18.149 835 10,080 
Yr. ago.20,893 420 12,650 


NOVEMBER RECEIPTS 
1956 


677 
2,294 
3,000 
3,000 
8,294 1,967 
1,270 
2,760 


Cattle 
Calves 


24,546 
NOVEMBER SHIPMENTS 
1957 1956 


CHICAGO HOG PURCHASES 


Supplies of hogs prrehased at Chi- 





cago, week ended Wed., Nov. 13: 
Week Week 
ended ended 
Nov.13 Nov. 6 

Packers’ purch.... 26,154 35.543 

Shippers’ purch... 17,165 14,580 

DOCG cx Quawias 43,319 50,123 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 


Nov. 8, with comparisons: 
Cattle Hogs Sheep 

Week to 

date 314,000 491,000 162,000 

Previous 

week 366,000 561,000 174,000 

Same wk. 

1956 309,000 545,000 139,000 


1957 to 
— Pl 592,000 18,591,000 6,910,000 


956 
date 13, 923,000 21,374,000 7,851,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading arg Coast 
markets, week ended Nov, 7: 

Cattle Calves Hogs Sheep 
.-6,275 370 675 50 
P,tland.2,800 450 1,825 2,650 
Fran...1,000 100 1,100 4,425 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Nov. 12 
were as follows: 


Los Ang. 
No. 
San. 


CATTLE: Cwt. 
Steers, ch. & pr. ..$23.00@27.00 
Steers, sd. D ch. 20.00@22. 
Steers, stand. ..... 17.00@19.00 
Heifers, ry '& 19.00@22.00 


ch.. 
Cows, util. & com’l. 13. Me 
Cows, can. & cut... 10.00@13.00 
Bulls, util. & com’l. 15. GogiT.08 
VEALERS: 
Choice & prime .... 29.00@31.00 


Good & choice ..... 25.00@29.00 
Util. & stand. ..... 17.00@24.00 
HOGS, U.S. No. 1-3: 
160/180 Ibs. ....... 16.75 only 
180/200 Ibs. ....... 7.00@17.5u 
200/220 Ibs, ....... 7.00@ 17.50 
220/240 Ibs. ....... 17.00@17.50 
240/270 Ibs. ....... 17.00 only 
Sows, U.S. No. 1-3 
275/400 WS cohen 14.75@15.00 
400/600 Ibs. ..... 14.25@14.50 
LAMBS: 
Choice & prime .... 21.50@22.00 
Good & choice - 19.00@21.50 





LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets on Tuesday, 


Nov. 12, 


Service, Lavidiied: Division as follows: 


N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
U.S. No, 1-3: 
120-140 Ibs..$15.75-16.50 None qtd. None qtd. Noneqtd. None qtd. 
140-160 Ibs.. 16.25-17.00 Noneqtd. Noneqtd. Noneqtd. $15.75-16.25 
160-180 lbs.. 16.75-17.35 $15.50-16.75 $16.00-16.50 $16.00-17.00 16.00-16.50 
180-200 Ibs.. 17.00-17.50 16.50-17.50 16.75-17.10 16.50-17.25 16.50-17.75 
200-220 Ibs.. 17.00-17.65 16.75-17.50 16.75-17.25 16.75-17.50 16.50-17.75 
220-240 Ibs.. 16.75-17.50 16.75-17.50 16.75-17.25 16.75-17.50 16.50-17.75 
240-270 Ibs.. 16.75-17.25 16.75-17.00 16.50-17.10 16.75-17.50 16.00-16.75 
270-300 lbs.. None qtd. Noneqtd. Noneqtd. 16.25-16.75 None qtd. 
300-330 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
330-360 Ibs.. None qtd. None qtd. Noneqtd. Noneqtd. None qtd. 
Medium: 
160-220 Ibs.. 16.00-16.75 15.00-16.50 15.50-16.25 15.50-16.50 15.50-16.00 
SOWS: 
U.S. No. 1-3: 
180-270 Ibs.. 16.00-16.25 16.00 only 16.00 only Noneqtd. 15.50-15.75 
270-300 lbs.. 16.00-16.25 16.00 only 15.75-16.00 15.75-16.00 15.50-15.75 
300-330 Ibs.. 16.00-16.25 15.75-16.00 15.50-15.75 15.75-16.00 15.50-15.75 
330-360 Ibs.. 15.75-16.25 15.50-15.75 15.50-15.75 15.75-16.00 15.50-15.75 
360-400 Ibs.. 15.75-16.00 15.25-15.50 15.50-15.75 15.50-15.75 15.25-15.50 
400-450 Ibs.. 15.50-16.00 15.00-15.50 15.25-15.50 15.50-15.75 15.25-15.50 
450-550 Ibs.. 15.00-15.75 14.50-15.25 15.00-15.25 15.25-15.50 14.75-15.00 
Boars & Stags, 
all wts. .. 11.50-12.75 None qtd. None qtd. 11.50-12.50 None qtd. 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 lbs.. None qtd. None qtd. Noneqtd. Nonegqtd. None qtd. 
900-1100 Ibs.. None qtd. 26.00-27.25 25.50-26.50 25.50-27.00 None qtd. 
1100-1300 Ibs.. None qtd. 26.50-27.75 25.50-26.50 25.75-27.00 None qtd. 
1300-1500 Ibs.. None qtd. 26.00-27.75 25.25-26.50 25.50-27.00 None qtd. 
Choice: 
700- 900 Ibs.. 23.50-26.00 24.00-26.00 23.50-25.50 23.00-25.50 23.00-24.50 
900-1100 Ibs.. 23.75-26.00 24.50-26.25 23.50-25.50 23.00-25.75 23.00-25.00 
1100-1300 Ibs.. 23.75-26.00 24.25-26.25 23.50-25.50 23.00-25.75 23.00-25.00 
1300-1500 Ibs.. 23.25-25.75 23.75-26.25 23.00-25.50 23.00-25.75 23.00-25.00 
Good: 
700- 900 Ibs.. 20.00-23.75 21.00-24.00 20.00-23.50 20.00-23.00 20.50-23.00 
900-1100 Ibs.. 20.50-23.75 21.00-24.50 20.00-23.50 20.00-23.00 21.00-23.00 
1100-1300 Ibs.. 20.50-23.75 20.50-24.25 20.00-23.50 20.00-23.00 21.00-23.00 
Standard, 
all wts. .. None qtd. 19.00-21.00 17.50-20.00 17.25-20.00 17.00-20.00 
Utility, 
all wts. .. 14.00-17.00 16.00-19.00 15.00-17.50 14.75-17.25 15.00-17.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. 23.00-24.00 
800-1000 Ibs.. None qtd. 24.75-26.00 25.25-25.75 25.50-25.50 23.50-24.50 
Choice: 
600- 800 Ibs.. 23.25-25.50 23.00-24.75 22.75-25.25 22.75-24.50 21.50-23.00 
800-1000 Ibs.. 23.00-25.50 23.50-25.00 23.25-25.25 22.75-24.50 22.00-23.50 
Good: 
500- 700 Ibs.. 19.25-23.25 20.00-23.00 19.50-23.25 19.50-22.75 20.00-22.00 
700- 900 Ibs.. 19.00-23.25 20.75-23.50 19.75-23.25 19.50-22.75 20.00-22.00 
Standard, 
all wts. .. 16.50-19.25 17.50-20.75 16.00-19.75 _16.50-19.50 17.00-20.00 
Utility, 
all wts. .. 13.50-16.50 14.50-17.50 14.00-16.00 14.50-16.50 15.00-17.00 
COWS: 
Commercial, ; 
all wts. .. 14.50-16.00 15.00-16.00 15.00-16.00 14.50-16.00-15.00-15.50 
Utility, 
all wts. .. 13.00-14.50 13.25-15.00 13.50-15.00 12.50-14.50 13.00-14.00 
Can. & cut., 
all wts. 9.50-13.50 11.00-14.00 11.00-13.50 9.00-12.50 10.00-12.50 
BULLS (Yris. Excl.), All Weights: 
OR cussues None qtd. Noneqtd. Noneqtd. Nonegqtd. 15.50-16.00 
Commercial . 15.50-17.00 17.50-18.00 15.50-16.25 15.25-16.75 15.50-16.00 
Utiiity 2s. 14.00-15.50 15.75-17.50 14.00-15.50 13.50-15.25 16.00-16.50 
Getter <...;. 11.50-14.00 14.50-15.75 13.00-15.00 12.50-13.50 16.00-16.50 
VEALERS, All Weights: 
Ch. & pr.... 25.00-30.00 27.00-28.00 23.00-24.00 21.00-23.00 24.00-28.00 
Stand. & gd. 16.00-25.00 19.00-27.00 18.00-23.00 14.00-21.00 15.00-24.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 18.00-22.00 21.00-24.00 20.00-21.00 19.50-21.50 18.00-20.00 
Stand. & gd.. 14.00-19.00 16.00-21.00 16.00-20.00 13.50-19.50 14.00-18.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Ch. & pr.... 21.50-22.00 23.00-23.50 21.00-22.00 22.00-22.75 22.00-22.50 
Gd. & ch.... 19.50-21.50 21.00-23.00 20.00-21.50 21.00-22.00 21.00-22.00 
LAMBS (105 Lbs. Down) (Shorn): 
Ch. & pr.... 21.25-21.75 21.00-22.00 None qtd. my 25 None qtd. 
Gd. & ch.... 19.00-21.25 19.50-21.00 21.00 only 21.00-22.00 21.50 only 
EWES: 
Gd. & ch.... 5.50- 7.00 6.00- 7.50 6.25- 7.50 5.50- 8.00 6.00- 7.50 
Cull & util... 1.08: 5.50 4.50- 6.50 5.00- 6.50 4.00- 5.50 -00- 6. 





were reported by the Agricultural Marketing 
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this pair & one-half of paper producers prods 


prospect to maintain adequate LOIN WRAP inventory. 


HeP eS MET M eacee co- 


PAPERS FOR MEAT PACKERS FOR OVER 50 YEARS 





THE NATIONAL PROVISIONER © 
15 West Huron Street 
Chicago 10, Illinois 


Please send me the next 52 is: 
(one full year's subscription) 
THE NATIONAL PROVISIONER 
only $6.00. 


(J) Check is enclosed 


CO Please mail me invoice 


Name 





Street Address 





City 





Zone State 





Company 





Title or Position 

















CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. “‘Po- 
sition Wanted,” s pecial rate; minimum 
20 words, $3.50; additional words, 20c 


each. Count address or box numbers as 

8 words. Headlines, 75c extra. Listing on 
vertisements, 
$11.00 per inch. Contract rates on request. 


75c per line. Displayed, 


Unless Specifically Instructed Otherwise, All © " 
Advertisements Will Be Inserted Over a Blind Box 


CLASSIFIED ADVERTISING PAYABLE IN 


PLEASE REMIT WITH ORDER, 





POSITION WANTED 





BUYER-Sales Manager, Assistant to president or 
Manager: 18 years’ experience: procurement, 
sales, administrative duties, familiar with plant 
operations, meats, seafoods, poultry, frozen foods. 
W-435, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SUPERINTENDENT: 30 years’ experience in all 
phases of meat packing industry. References fur- 
nished. Will locate anywhere. W-419. THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





BEEF DEPARTMENT MANAGER: Well quali- 
fied. Familiar with boning and breaking opera- 
—. “oe soon, —. only above- 

rage proposition. W-429, NATIONAL 
PROVISIONER, 15 W. Huron St., Ohicage 10, Il. 





BROKERS: Well versed in beef, pork, provisions, 
poultry, seafoods, equipment, administrative abil- 
ity. W-434, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





MANAGER-SUPERINTENDENT: Large or small 
plant. Practical, efficient. Livestock, production, 
sales, etc. Excellent references. W-416, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 





EXPERIENCED BUYER: Cattle and Lamb. Age 
35, 11 years with large packer. Knows cooler 
sales. W-451, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





BEEF MAN or CATTLE BUYER: Experienced in 
cooler, plant operations and buying. Working 
nasutenee of pork products. Animal Science de- 


gree. Age 33. Married. W-430, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 
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HELP WANTED 


PORK LOIN FOREMAN: Must be experienced in 
a complete pork loin operation, also experienced 
in all phases of pork boning. This a well estab- 
lished eastern packer, and presents a real chal- 
lenge with excellent pay for right man. Must 
have ability to gee people. Must have good 
reference. W-438, HE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 








MANAGER-SALESMAN 
Wanted for established purveyor of meats to 
hotel and restaurant trade in metropolitan New 
York area. Must have managerial and sales 
ability. ae opportunity for experienced 
person. All replies confidential. W-442, TH 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, 





MANAGER 

BEEF BONING OPERATIONS 
Well known independent packer has opportunity 
for an experienced beef boning operations man- 
ager. Executive type with ability to take com- 
plete charge preferred. Excellent salary and earn- 
ing possibilities. 

CEL PACKING COMPANY, INC. 
900 East 21st St. Wichita, Kansas 





TALLOWS—GREASES 

Experienced man, with good knowledge of render- 
ing operation and familiarity with tallows and 
greases and markets to become a buyer for an 
old line midwestern firm. Some traveling required. 
State qualifications and age. A good opportunity 
—and a good future. All replies will be held con- 
fidential. W-452, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





CHEMIST 
We are opening a laboratory to make prompt 
analysis of meats in process. Have excellent home 
for gentleman capable of handling this as well 
as coordinating work between laboratory, sausage 
and smoked meat departments. Plant located in 
California. All replies held in strict confidence. 
State age, experience. W-455, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





HELP WANTED 


PLANT SUPERINTENDENT: Expanding | 
in metropolitan New York area is now 1; 
superintendent, Must have complete know! 
processing S. C. hams and operation 
sage kitchen. Excellent opportunity. pI 
Box W-440. THE NATIONAL PROVI 
527 Madison Ave., New York 22, N. ¥, 








SALESMEN: Experienced selling quality 
visions to retailers, wholesalers, hotels, 
tionals in New York City and vicinity. 
open. Apply to Box W-441, TH ATI 
PROVISIONER, 527 Madison ‘Ave., New ™* 





BROKERAGE HOUSE: Has opening for 
enced beef man familiar with wholesale ™ 
New York City. Branch cooler experience 
ful but not necessary. Replies treated 
confidential. W-453, THE NATIONAL P 
SIONER, 15 W. Huron St., Chicago 10, I. ~ 


WORKING FOREMAN: For beef kill 

work in central New York state area. Ot 
averages approximately 150 cattle per day, | 
experience, age, expected wage and ; 
ticulars as to references etc. W-444, THE 
ag PROVISIONER, 527 Madison A + 
York 22, y 





. 





CASING FOREMAN: For midwestern i 

ent packer. Must know hog and beef | 
selection and grading. State age, referent 
perience and expected salary in reply. 

THE NATIONAL PROVISIONER, 15 W 

St., Chicago 10, Il. 


SAUSAGH FOREMAN: Experienced man 
to take full charge of department for mi 
ture of quality product, Minnesota packer, 
qualifications and age. Replies strictly 
tial. W-432, THE NATIONAL PROV 
15 W. Huron St., Chicago 10, Ill. 


WANTED: Experienced stationary and 
tor engineer for packinghouse in Iowa. Om 
who meets these qualifications need apply. 
THE NATIONAL PROVISIONER, 15 W, 
St., Chicago 10, Ill. 
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